THE gre 
GOOD HVS 


wites Iewell. 


| Whereinis to bee found moſt 


excellent and rare Deuiſes ,for co- 


ceits in Cookery, found out by 
the practiſeof Thomas 
Dawlen. 


Wherunto are adioyned ſundry 
aptoued receits for many ſoueraigne 
Ojles,and the way to diſtill mam reti 
ons waters, with divers approued 
Medicines for many 
Diſeaſes. 
4e certains approoxed points 4b 

very — for all = — te bnow, 


Newly ſet forth with additions. 1610 


Imprinted at London by E. 4. for 
Edward White, dwelling at the A; 
North dore of Paules at the Gghe 
ofthe Gunnes * 
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7 Here followeth the drderof meares; | 
), bow theymaſt be ſerned at the Table 
with their ſauces for fleſb daies 


at Dinner. 


The firſt courſe. 
Ottage oz Tewed b:oatdh, bopled meats 
oz ſtewed weate, Chickins and Bacon, 
powdzed Becke, Pies,Gools, Pigge,Roſted 
Becke, roaſted Yeale.Cuſtard, 
The ſecond courſe, 
| Koaſted Lainbe, roaſted Capons roafed 
Cones,Chickins.Þchennes Baked Aent- 


ſon,!Tart. 
The firſt courſe at Supper, 


1 Salet, Pigges Petitoes, Wowdzed 
Seefe ſliced. a Shoulder of Button, 92 a 
b:caft, Uca'c, Lambe, Coftard. 

Theſccond Courſe, 

Capons roaſted, Conies roaſted, Chic⸗ 
kens rofted, Pigions reſted Larkes rofted, 
a Pye of Pigions oz Chickins, Baked Ue- 
niſon, Tart. 

2 The ſervice at Dinner. 

A doen of Nuailes, a dich of Larkes, 
two paſtyes of red Decre in a diſh, Tarts 
GCingerb3zead, Filtters. 

Seruice for Fiſh daies · 


Batter, a Ballet with dard egges, potags 
A 2 of 


2 The order oſſetulce 
of ſand Eeles, and Lamperns, Ned herring 


greens bzopled, White Perring, Ling, 


Daberdine,Puſtard, @alt Salmon min- 
ced. Two Palties of Fallow Deare in 
a Dich, a Cuftard, a Dich of Leaches. 


The ſecond courſe, 

Jelly, Peacocks, Sauce wine and ſalf, 
two Conies 02 halfe a dozen Rabets,ſauce 
Muſtard and Þugar,balfe a dozen of Piges 
ons, Pallard, Toyle, ſauce Puſtatrd and 
Uergious, Gulles, @tozke, Heronfhew, 
Crabbe,@ance Galentine, Garlew, Bit- 
ture, Buftarde, Feaſant, Saute watcr and 
ſalt with Onyons Nliced,halfe a doſen wad» 
cockes,ſauce Puſtard andſugar,halfe a do- 
ſen Ceales, ſauted as the Feaſants, a doſen 
of Quailes,a DiſhoſLarkes, two Patties 
ol ted Decre in a Dich, Tatt, Ginger bzead 


Fritters. 
Service for fiſh daies. 

Butter a Hallet with hard Egges, Red 
Herring greene bzoyled, white Herring, 
King, Yabberdine, ſauceuſtarde, Salt 
Salmon minced, ſauce Puſtard and 
vergious, and a little Sugar, Wowdzed 
Conger, Shadde, S ackrell, ſauct Utnegar. 

Whiting 
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atthe Table: 3 

Whiting, ſauce, with the Liver and Pu- 
ſtard,Playce, Sauce Sozell, 02 Mime. ano 
Salt oz Þuftard, oz vergious. 

Thomnebacke:ſauce,Liner and Puſtard, 
Pepper s ſalt ſttowed vpon, aſter it is hʒu- 
ſed: Freſh Cod,ſauce,greene ſauce: 

Date, Pullet,Celes vpon ſoppes, Roche 
vpon ſoppes , Perch, Pike ia pike ſance, 
Trowte vpon ſoppes, Tenchin Gelly, a3 
Gozefill, Cuſtard. 


p The ſecond come. 
lounders 02 Flookes, pike ſaues, Freſh 
Salmon, Freſh Conger, Bette, Torbut, 

B3eame bpon (oppes, Carpe bpon ſops, 
Soles os any other fiſhes fried, & oſtes Sei 
Sauce the dzipping,Rofted Lamperns, rs- 
— pohpos, Freſh tur gion, ſauce Oalen 


Creuis, Crab z imps, ſauce vinegar, 

Baked Lampzey, Tarts, Figges, Ap- 
ples, Almondes blaar.ched, Cheeſe, Nax - 
uns, peates. 


FINIS. 
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« A Booke of 


To boyle Larkes. 
as © ſweefe bzrad, and 
p fraine it info a pipkin,and 
r ſet it on the fice, and put in 
rss of butter, and ſkim 
Jan it as cleane as pou can, and 
© put in Oppnags and En- 
diuve.andcutit a little, ans ſo let it boyle and 
put in Pepper. Cloues aud Pace, Cpua- 
mon and Ginger, and a little Uergions, and 
— you ſerns them vp, lay ſoppes in ths 


To boyle Conies. 


Abe a Conte, and parboyle it a little, 

then take a god handſullof Parſeley 

and a few ſweet hearbs , « the yolkes 

of foure hard Egges, chop them altogether, 

then put in peppet and a ſe we Currans, and 

fill the Comes belly full of butter, then pzick 

det head betweene her hindcr-legges, but 

bꝛeake het nat, and put het into a faire carths 

en potte, with Putton bzoth, and the reft of 

the Uuffe roll it vp round , and put it in 

withall, and ſo bople them well together, 
and lerue it with ſeppes. 1 

0 
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ä To boyle aCony» 4 
1 1 —— — and trains 
your lintete bzeade into a Pipkin, awd 
put in your meats, (kunmne it as cleane as 
you can, and put in a good deale of 
and cut it alittle, and a good peacs of Bu 
| — — 
8, und ſo ſerue it on ſoppes. 
Toboyle Chickins, 
Jrft you wall take Chickens and boyls 
them with grapes and with a racks of 
Mutton together, and let the racke of at- 
ton boyie befoze the Chich ins one how23e 
and a halſe, and then make a buach of herbs 
| with Koſemary, Time, Doe and Py- 
| ſope, and alſo Pargerum, and binds them 
faſt tog · ther, put them in the pot, and when 
pov pour time put in pourChickins with 
parſely in their bellies and a little ſwweete 
butter,vergious and pepper, and when you 
haue ſo done, boyle your grapes in a little 
pipkin by them(claes, with ſome of the b2oth 
_ of the Chickins , but take heede you boyls 
not them too much, noz pet tos little, i then 
take the polkes of fire Egges and trapno 
them with a little bzoth of the pot, and when 
they are ſtrayned put them in the pipkin to 
the grapes, and firre them, and when thoy 
| a4 4 begin 


6 A Booke of 


ve gin to boyle,take them from the fire, ans 


firre them a gun while after you bane ta- 
ken them vp, and then haue vorm Dyppits 
ready in a platter, and lap pour meat vpon 
it, and then fake pone pipkin with grapes e 
all that is in if, and poure it vpon the 
meatc: And after this ſoꝛt ſerue it tn. 


To boyle Mutton and Chickens, 

Aut your mutton and Chickins,and ſet 

dpon the fire, with ſaire water, and 
when it is well ſcrymmed, take two handful 
ofCabadae,Lettice, ahandfullefcarrans, 
8 good peece oſbattcr, the ture of two 02 
thee Lemmons, a good deale of grofle pep- 
per, and a good peece of Dugar, and let them 
ſceth all well together, then take thzee oz 
fonre yolkes of egges together hard toll ed, 
and traine them with part of your bꝛoth, 
tet th ſeettz the quantity of an houre : ſexus 
your bzoth with meate vpon Sipptts. 


TobovleChitkins, 
Trayne pour b;oth info a piphin, i put 
your Chickins, and ſhumme them as 
cleane as you can, and put ina perce of hut 
ter, and a good deale of Dv2rell, ans ſolet 
them boyle, and put in all manet of ſpices, 
and 
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8 7 
and alittle verinyce picke, anda fe Bar- 
beries, andeut a Lemman in pieces, and 
ſcrape a little @uger vpon them , and laꝝ 
them vpon the Chickins when ron ſerus 
them vp, and lay ſoppos vpon the dich. 


Another way to boyle Chickens. 


Du mul rain pour bzoth into a pip- 
kin and ſet it aboyting, uu it, 
and put in a peece of bn(ter, 4 endins, 
and ſo let it boyle,and a lea currans al ma- 
ner of ſpices, and ſo ſerue it en ſappes. 
To boyle Plovers, | 
Du mwuft rains your fweet bzoth into 
4 pipuin, and ſet them on the fire, any 
when they bople, you muſt skam them an 
then put in a peece of Batter, anda ge 
de ale ofſpennedge,and a little parſly, and a 
peece of carret roote tut veryſmall, and g 
few-enrcants, and ſo let tdem boyle , and 
all maner of ſpices, and a liftle white wins, 
and a little vergice,and ſs ſorne them pon 


loppes. 
To boyle Tesles. 
ale ſweet bzoth and Omons, and ed 
them, and Dpennedge, andpat in buttor 
and pepper, and then lere 4t with toftes of 
betad, 
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blend, with a little bergiaus, and \s ſerus i 


en (oppes. 

To boile Sreakes betweene twe diſhes. 
Du muſt put Parſely and corrans, and 
batter and vergions,two oz the pelkes 

ofegges., and Pepper, Cloues and Pace, 
and ſo —— boyle together , and ſerae 
them pes · 
belle a Neates tongue. 

* prin41 in fairs water and ſalt, then ple 

it. and cut it in the middle, and then bopleit 
in ted wine, and fill him full er cloues, and a 
little ſuger, and fhen wach it with alittle 
ſweete bzothe , to doe away the ſent of the 
Wline,and you malt make alittle red Puſ- 
ket with red wine and Pzunes boiled toge- 
ther, then ſtrayne it, and Crayne a litle mu · 
card in a fine clout togetpet, and ſo ſetue ił. 


To boile a Capon. 
Ut the Capon into the pomdet bee te pot 
« when pou thinke it almoſt tender, tanke 
a little pot and put therein balfe water and 
balfc wine, marrow, cutants, dates, whole 
mace, vergice,pepper,and alittle time. 
The boile a Capon. 
Ceth the capon it ſelfe in water and ſalt 
and nothing elſe, and to make the b:oth, 
Zake 


—< 
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| Take ffrong |bzoth made with beefe oz 


mutton b:otb,ſo that it be ftrong b:oth, and 
pat into it roſemarie,parſely and time,with 
iui.leaues of ſage, this let ſeeth in it a good 
while, and then put into it (mall a ſoms and 
a fewe whole macs. A quartcr of an hours 
befoze it be ready to be taken from the fire, 
daue ready ſodden 4. 02 5. eggs boylad hat d, 
take nothing out bot the polkes ſtreine ths 
egges with alitle efthe ſame bzoth and ver- 
gie, have a litle marrow cut in (mall pieces, 
and if that time of pcare dot ſerve, take the 
beſt oflettice,cutting off the toppes to the 
bet, and fake a fewe pꝛunes with two oz 
thaes dates. Thus let it ſeeti aquarterofan 
doure 02 mo2e, and when it is ready to tee 
bp, haue pour diſh with ſoppes ready and 
the water well frained cut of the Capou, 
and then ſeaſon the bꝛoth with alitle pepper, 
then take it and diſh it and ſcrape vyon it a 
little ſuget laying the pzuncs Loand about 
the diſh five. 
To boile a Capon with Orenges 
and lemmons. 

Ake Oꝛenges and lemmons piiled, and 

cut them the lang way, and if pou can, 
keepe pont cloues whole,and pat them ints 

your 


10 A bookeof 
your beſt bzoth of Sutton 82 Capon, with 
paunes 93 currants and this 62 foure dates, 
and whoa they have been well ſodden , put 
Whole pepper, great mace,a greatpaceofſu-s 
ger,ſome Koſe-water, and either white 83 
dlaret wine, and let all tbeſs ſ@th together 
a while, and ſo (eras it vpon ſoppes with 
your capon. 

To boyle a Capon i n white broth 

with Almonds. 

Ake pour Capon with marrow bones 

and ſet them on the fire,q when they bs 
cieane akũmod, take the ſattef of the bzoth 
and put it in a little pat with a good deals of 
mattowe, pꝛunes, raypſins,dates,whole ma · 
cet and a pint of Whits wine, then blanch 
pour almonds and ſtrame them, with them 
thicken pour pot, and let it lth a god while 
q when it is inough lexus it vpon ſops with 


Lo boylea Capon in white broth, 

Ake a good capon and ſcalve him and 

truſle hin» and when he is fairs waſhed 
put him into your pot, and take a good mar- 
wow bone 02 2. 02if you haus no marrewe- 
bones taks @necke of Peutton, e when pour 
onpon is haife boyled take a pott ls of the up- 
pernoft of your bag th; and „ 
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of Cookery. i 
poſnet, then take two handfutls of ne cur- 
rans,and 8. dates, cut enery one of them in 
fonte pieces, and foure oz fine whole mace, 
foure ſpoonfuls of Uergious, and ſo much 
ſuger as an Eggs, a little Time anda littls 
petſelp, and a little Patgerum, and if you 
haue no margerum, then ane (mall ſpaig of 
RK oſe-mary,bind all pour hearbes faſt togs« 
ther, and when pon baut cleane waſhed 
them, put to the (aſde hearbes ſuger, cut⸗ 
rane,mace,e veriuyce into pour polnef, and 
a grated Nutmegge, e let them boyle alto» 
gether, and when it is almost insugh, have 
a (mal handfnlof almbds blanched beaten 4 
ſtrayned with a little of the ſame liguoz,and 
put that into your bzoth a good quarter of 
an houre beſoze pou take it vp, and that will 
make if white, pou mul alſo pat in ſome 
good pieces of marrowe, and let not the 
marrowe and the dates ſeeth abous halfe an 
houre,you muſt take a good handſull of pꝛu- 
ens, and tie them in cleans clothes. and (&@th 
them in the bzoth where the Capon ia, 
when you take vp pour capon to ſerne it in, 
lay a few Cppits, in the bottome of your 
platter, and lay afew Pzanes and Barbe- 
tlas both aboat the him of the platter, and 


aiſo vpon the capon; 22 
in the like ſoc, 


dinner. ; 

Ake the tibbes of a necke of Hutton, 

and tuFeit with ha cgerum ſauet ia, 

= time, parſely choppe ſmall curtanta, 

with the polkes of two egges, pepper and 

kalt, then put it info a poſnet toith faire was 

ker, 82 elſe with the liquoy of ſome meats, 

with vineger, pepper and ſalt, and a litle but⸗ 
ter, and lo ſerue it. 


To bcile meates for ſupper, 

Ake deale and put it into a poſnet with 
carret rots, cat it in lang peces, then 
boſle it and put thereto a handtuti ofpzimes 
and tcrummos of Bu, then ſeaſon it with 
And Uineger. 

To boile a le — wich a 

ing. 

Irf with the knife raiſe the ſin rounds 
about᷑. til you come to the ioynts 4 when 
pou haneperboiled the meate, ſh:ed it ns 
With ſewtt 02 mattow, var ſe p, P-rgerum , 
and peny2tal!, then ſeaſon it with Pepper, 
and Salt Cioues ice. and Cinamon and 
take the yolkes of ir.ozr. Ege and nun- 
gle with pour mcate a good hand{nltofcur- 
tanta, an a le we minced Dates and put — 
meats 
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| Coekerie, 1} 
meas info the firinne of the logge of - 
ton and cloſe it with p;ickes, and ſo boxte it 
with the bzoth that you be yls the cyon. au 
let it ſeeth the t wo houces. 
To boyle Pigs feete and petitoes, 

Ike and boyle them wn a pints of ber- 

ted with a fows ſmall ratiſons , then 
fake a littie time and chopps it mall and lea- 
fon it with a little ſynamon and ginger and 
a quantity of vergics. 

Tomake a mortis. 

Ans almonds and blanche them, and 

beate them in a mozter, and boyle 8 

Chickin, and take all the ficſh ah 
and boate it,e ſtraine al together with milks 
and water,and put them into a pot, and put 
in ſuger, and tire them ill, and whon if 
hath b>yled a good while, take it off,and (ef 
it a cooling in a paile of water, and ſccaine it 
agains with Noſe / water into a diſh. 


To boylea Lambes head 
and purtenance. 
Craine pour bzoth into a pipkin, and ſet 
on the fire, and put in butter, and ſkim 
i as cloans as you tan, and put in your 
. x 
aint 
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Qtraine a liffle peat, and pat into it, and cur- 
rang and pzanes,and put in al maner of ſpi- 
ces, and ſo ſerue it vpon loppes- 


Toboile Quailes. 

Irff,put them into a Pot with ſweete 

both, and ſet them on the fire, then 

take a carret roote, 8 cut it in pieces e 
put it into the pot, then take parſely with 
ſweete hear bo, and chop them a litle and put 
them into the pot, then take Synamon, 
Ginger, Nutmegges, and Pepper, and put 
in a little vertapce,and ſoſcaſon it with ſalt, 
ſerne them vpon ſoppes, and garniſh them 
with fraie. 

To make ſtewed ſteakes. 

Ade a peece of ꝙutton and tutte it in 
| peects, and waſh it very cleane, and 
put it into a fairepotte with Ale, oz 
With halfe wine, then make it boyte, and 
ſaumme it cleane, (put into pour pette, a 
faggot of Koſemary and Time, then taks 
ſome Paar(cly picksd fine, and (ome Onions 
cut round, ans let them all boyle together, 
then take pꝛunes 4 rapſons, dates and cuy- 
rans, and let it hop le altogether, and ſeaſon 
it with Sinamon and Ginger, Nutmegs, 
two a tee Clones, and a, and _ 

on 
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it on ſoppes, and gatnich it with fruite. 
Toſtew Calues feere. 
Ake Calnes fete ſaire blanched, aud cat 
them in the half and when they be moze 
then halle boyled, put to them great 
raiſins, matton both, a little ſaffron, and 
ſweet buttet. pcyper, ſuger, and ſore ſweets 
deatbes finely minced: boyle Calues ſeete. 
ſherpes fee te. oz lambes ſeete with Mutton 
bzoth.ſweete hearbes and nens chopped 
fine, Batter and Pepper, and when they 
boyle,take the yolke of an cage and tx aint 
it with vergice,and ſs ſerve it. 
o ſtewe a Mallard, 
Ake your Mallard, and ſeeth him int 
fairs water, with a good Parte bone. 
and in cabbadge wozth,o; cabbadge lettice. 
93 both. oz ſome parſneprootes, and carret 
rootes and when all theſe be well ſodden, 
put in Pzunos, put in P2unes enough. 
and thee dates. and ſeaſon him with (alte, 
cloues and mace. and a littteſnger t pepper. 
ard then ſetue it fozth with pets, and pat 
the marie vpon them. and 'he whole macs, 
lay on the lppets, and the dates quartered, 
and the pzunes, and the rootes cut in reans 
apces, e lay them vpon the lippets alſs,aud 
no Ra 9 


is A booke 
To make Aloes, 

Ane a legge of veals 03 mutton, « flice 

it in thin i ces, and lay tdem in a plats 

ter, ans calt on ſalt, and put thereon the 
polkes of tenne egges, and a great (ozte of 
{mall cayſins and dates finely winced, then 
take vinegar and a little (affron,cloues and 
mace and alittle peppec, and mingle it to- 
gether,and poure it all about it, and then all 
fo wozke it together, and when it is tho- 
rowly ſeaſoned. put it on a ſpib, and ſet plat- 
ters bnderncath it, and baſte if with butter 
and then maxe a ſauce with vinegar and 
ginger, and ſuger, and lay the alves v pon it 
and ſo ſetue it in. 

To make Fruters of Spinnedge, 
Akts a good deale of Opinnedge, $ wathe 
if cleanc,then bol le it in faire water, and 

when it is bopled then take it fozth, and let 
the water tunne from it, then chop it with 
the backe of a knife, and then put in ſome 
egges and grated bzead, and ſeaſon it with 
ſuger,fllaamson,ginger 4 pepper, dates min- 
ted fine, and currans, and rowle them like a 
ball, and vippe them in batter, made of Als 
and flower. 
A Fritter to be made jn a 
mud 


* 
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of Cookery. 
Ate Ort tohite, and mince it fins, then 
take Dates and mince them fine, then 
take Currans, Egges, white grated bene, 
and ſeaſon it with (uger; tnamon, ans gui; 
ger, cloues, mace, and ſaffron, and tre 
well together, then dziue a thicke Cake of 
paſte, and lay in the molds, and fill it 
the ſtuffe,and lay another Cake ofpaſte vpb 
if, then iogge it about, and ſo frie it. 
To boile Pigeon in blackebrosih 
Irft rofte them a little · then put tim · 
F. an earthen pot wiih a lifle quanciry 
ofſweete bzoth,then tane Onions and 
Alice them, and ſet them on the coales with 
ſome butter ts take away the ſcent of then, 
put them into thePigeons,and leyze it with 
a toffe of b;ead,dzawne with vinegar. then 
put ſome ſweet hearbs halfe cut, and inna 
mon and Ginger, and groCe Pepyer and let 
tdem bople and (caſdu them with ſalt,ſerug 
them vponloppes, and garniſh them with 


ſuit. 
To ſmere a Conie. 
Ake the Liners and boyle them, and 
chippe it,and ſweet hear bs, apples, and 
the polkes of hard egges, and choppe them 
altogether, and currans, (ager, ſynamon, 
2 2 ginger 
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ginger and perſely. and fillths Comm fall 
heerool. then put het into ti (weete bzoth, 
and put in \weete butter, then choppe the 


yolks of hard egges.cynamon,ginger.Su- 


ter. and caſt it on tho Cony, when you ſerus 
it bp,ſeaſon it with ſalts, ſerue it on ſoppes, 
and garnich it with fruit. 
Toboyle a Mallard with 
Cabbadge, 

J Akeſome cabdedge and picke and wah 
© themcleane, and perbople them in fairs 
water.then put them into a Collendet. and 
let the water runns from them cleane, then 
pat them into a faire earthen pot, and as 
mach ſweate bzoth as will couer the cab- 
badge. and ſweete Batter. then takeyour 
Þallard and toſts it halte enough.and ſans 
the daipping ol him, then cut dim in the fide, 
— allard into the Cabbedge. and 
put into it all your d2ipping: then let it ſtew 
an houre. and ſeaſon it with ſalte. and ſet us 


it ſoppes. 
dats: | Ducke with 


Turneps. 
ke her firſt aud put her infos paſts 
© with Rewed bzoth. then tas parſoly, 
— — and per- 
boxls the rootes decy (mall potts, 
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then put vnto them ſweete butter. Cx 
mon. Ginger. groſſs Pepper and whols 
— ſeaſon it with lalt. and let ue it 

ſi s, : 2 
Mito make white Eſtings. 
7 Ade great Otmeale, and lay in miths 

to eepe, then put in the polkes a 
Cages. and take Ore white and mince if 
ſmall, then ſeaſon it with ſuget. cynamon. 
ginger. cloues.mace.and ſafft on. and ſalte. 
and ſo ll them. 

To make blacke-puddings. -- 

Ane great Dtemeale, and lay it in mas 
to Reepe, then take Choepes blood avs 

t to it, and take Dre white ard mince info 
then take a ſe we ſweets deathes. am two 
0; th:ee lets blades. aud choppe them very 
mall. and then put into it the rosea oflams 
egges, and ſeaſon it with 
tloues. mate pepper and ſalt.and is il them. 


To make ſtrong broth for 


ke men. < 

CT Ake apormd of Almondes, and blanchs 

them, and beats them in a moztor very 

— — — 

boate with it, then pat into it a cream. 

and maks it to u 
3 


20 A booke 
they ſe if on the fire in a diſh and ſeaſon ic 
wath coſe water and (ger, and ſtirre it. 
„ ; Toboylea Breame, - 
Ake white Wine, and put it into a pot, 
and let it ſceth, then take your B2:came 
and cut him in the midſt, and put dim in, 
then take an Onion and chop it (mall, then 
take Natmegs beaten, Sinamon and gin- 
ger, whole mace, and a pound 9: Butter, 
aad{et it boyle altogether, and ſo ſeaſou it 
with ſalt, ſerue it vpon ſoppes, and garnilh 
it with fruit. . 
To hoyle Musk les. 
abe water and yeft, and a good diſhe of 
batter, and Puions chopt, and a little 
peppCT.and when it hatt bopled a litle whils 
theſe that pour Puskles be cleane wa- 
ed, and put them into the bzoth Gels and 
alk, and when thcp be boyled well then ſet us 
them bzoth andall. 
To boyleſtockefiſh, 
Ake Stocke iich when it is well wate- 
ted and pick out al the baſte clean: from 
the fiſh,then put it into a piphim, and pat in 
no mo2e mater ther: Hall couer it, and ſet if 
on the fire, and as ſoone as it begiuneth te 
boyle on the one ſive, thon turne the ather 
ſide to the fire, ans as ſoone as it hem tu 
ta 
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tp belle an the other five, tae it off, and put 
it nts a Colzndec, and let the water cunns 
out from it, bat put in Salt inthe boyling of 
it, then take a little fatre water and ſweets 
butter. and let it boyle in a diſh until it by 
n 
lich and letue if. | 
To make bake meates, 

Ake alegge 0” Lambe, and cut out all 

the fleſh, and ſane the skinne wholg, 

then mince it ane, hite with it then 
put in grated b:ead, and ſome egges whits 
and all, and ſome Dates and Corrantes, 
then ſeaſon it with ſome Pepper, Sing- 
mom, Ginger, and ſome Natmegges and 
Carrawaies, and a little Creame,and tem- 
pet it altogether, then put it into the leggs 


of the Lambe againe, and let it bake a little . 


beſo2e pou put it (nts yeurPye, and when 
you haue put it mfo your Pic:then put in 
a uttia ul the pudding about it. and Whed 

it is alinoT baked, the put in v:riavecs, ſuget 
andiweete butter. and ſo ſctut it. 

' Another bake meat. 

Ae alegge of veale, e cut if inflices, 
:. and beat it with the backs of a knife, 
ten fake lima, margerum and pent- 

Tak ſari, and — ans Oman, - 
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and choppe them altcgether very ſmall, 
then b2eake in ſome egges whites and aſl, 
and put in poar hearbes, and ſeaſon it with 
pepper. nutmegs.and ſalte. and alitie ſuger, 
then ſtirte them altogether. and then lappe 
them vplike allowes, and caft a fe we cor- 
rants.an2 dat cs. and butter amongſt them. 


An other bake meat. 
7 Aus two pound of White, and a little 
beale. and mince it together . then take 
alittle peniriall. Danery and atgerum. 
and vboſet leekes.and choppe them flue, and 
in lame egges- and ſome creaine. then 
Niue re it all well together. and ſeaſon it with 
popper.nutmegs and ſalt. then put it into 
the pie. andcut the lid. and let it hake tl it 
be dzie. then ſerueit, 


To make Marie pies. 
Ake fine paſte. and put in the white of 
one crgge and ſuger, e when they are* 
made in litle coffins.(ct them into the Daen 
bpon a paper alitle while. then take them 
out and put in marie. and then cloſe them 
vp and paicke them, and ſet them in againe, 
and when they are bzokon ſerue them with 
þlanch powder ſttamed vyan then» 10 


| 
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To boyle Pie meat. 
eT" Ake alegge of mutton, and mince it very 
fine with ſewet,and leeth it in a litle pan 
$2 an earthen pot with butter. and ſeaſon it 
with Clones. Pace great Rayſins. any 
p:unes. and ſalt. and ſerve it in a diſh-and if 
you wul pat in ſome iuyt of © zenges. and 
lap hailfe an DO2zenge vpon it. 
To make five Cakes. 
Tate fine lower and gad damaſke wa- 
tet pou muſk baus yoother liguo but 
that. then take ſweete butter, two ozthzes 
yolkes of egges and a good quantity of Mu- 
ger, and a few cloues and mace. as pour 
Cookcs mouth ſhall ſet us im, and a little 
ſaffron. 4 alittle Gods good about a ſpon 
full. if yau put in to much,they Mal ariſe. cut 
them inlquares like v1to rrenchers, and 
pꝛicke them well, and let your Duen be wel 
ſwept and layt hem vpon papers. and ſoſet 
them into the Ouen. doe not burne them. if 
— 1 27S they be the 
ettet. 
To wake fine cracknels. 
aue fine flower and a good quantity of 
egges as many as will ſupple the lower 
then take as mach ſoger as wil werten the - 
paſts, and if you will not be at the _ 
ra 


— 
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tuyſe it with Egges. ans pat thereto ſweats 
water, Cynamon, and a good quantity of 
Kutmegges and mace, accozding te pour 
eas. fake a gaod gaantity of Annts ſeede, 
and let ali this be blended with your flow - 
er. ans the patting inof your egges 02 other 
ſet on your water, and let it 
ber at ſathing befaze vou put in your Crack 
nels init, they will gos to ti bottome, and 
at their rifing take them out and weis ihm 
with a cloth, then bake them. 


Tobake Conies. 


Habe fine paſte ready, mad pour Contes | 


and parbople them, then calf tiem into 


and ginger, lay them into the paſte,and vpou 
— TRI vake 


To bake abreaſt of Veale. 


thecolre water, then (cxſon them with (alt. 
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ger, and put it in the ppe, and ſet it into the 
duen ag alng, 

o make a Pudding a a breaſt 
of Veale. 

Te Parking and Time , waſh (hem 

picke them, and choppe them ſmail, 
then take 3. polkes of egges. grated b:rad. 
and halt a pint of cream being very ſweet. 
then (caſon it with pepper. Clones and | 
wacr. Baff on and Huger. ſmall Rayfins 
and lalt. put it in.and toſta it and ſetus it. 


To bakea Gammonof bacen. 
Jenn of15acon . water it fre 
deres. and perboyis dim halte enough. 
and lay dim in pzefſe. then take the ſmervs 
off him and ſtuffs him with clones.and ſeas 
ſon hum with pepper and ſaffcon . Ind cloſes 
bp in a landing pre. bake him. and ſo ſctus 


— bisket . 

cad, 

5 Aboo pound of fire llawer. and pourrd 
of ſvger. and mingle it together . a u 

ter of a pound of Junis ſades . Mate ge 

two a2 thut ſpoonſuls of Kole water-put al 
thele (nts an tarthen panrie. And with « 

of Wood beats it the ſpace —— 
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doures, then fl vont mou lus halfe ful, your 
mouldes maſt bee of Tinne, and then ſet it 
into the ouen, pour oven beging ſo hotte as 
it were foz cheats he, and let it Rand ons 
houre and 4 halts: you maft annoint your 
mouldes with butter boſoze you put in vout 
Ruffe,and when you will occupy of it, flics 
it thinne, and d2y it in the onen, your onen 
\ being us dotter then you may abide your 
hand in the bottome. 
Tobakea Turkie, and take out 
his bones. 

'T Abe afat Turkie , andafter you haue 

(calded htm and waſhed him cle ane, lays 
him vpon a fairecloth,and lit dim thzoughs 
out the backe, and when you baue taken 
out his garbadge then you muſt take out 
dis bones ſobare as you can, when pou 
Dant ſo done, wach dim cleane, then truſſe 
him, and pzicke his hackt together, and (@ 
hanea faire kettle of ſeething water, and 
perbople hum alittle, then take him vp that 
the water may runne cla ane oat from him, 
and when de is colde, ſeaſon dim with pep- oF 
per and ſalts , and then pzicke him with a | * < 
few clones in the bzeaft, and alſo dzawe [quay 
dim with larde if pon like of if, and when [hang 
you haut made out caffin, and w_ 
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Turkie in it then you muſt put ſome But- 
tet in it. and is cloſe im vp,4n this ſazts you 
map bake a gooſe, ꝓhe aſant᷑ oz capon. 

Tobake a Kidde. 
Tae your Kid g pecbeile him, and wath 
it in vergics and ſaffron, and ſraſon it 
with pepper, ſalt and a little mace, then lay 
it in pour coffin with ſweets Butter, and 
the liquoz ti was leaſoned in, ant ſo bake ic. 


Tobakea Mallard, 
(T Aketh2« 03 foure Dntans, and Tampe 
them in a mozter,then ſtraine them with 
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Tomake a Pic of humbles, 
CF" Ake your hambles being perboyled and 
|= choppe them very (mall with a god 
quantity of Patton ſewet , and halfs 8 
Lime, marge- 
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and ſeaſon the ſame being chopped, with 
peppet, ciaues and mace. and ſo cloſe your 
Die and bake him. 
To bake a Redde Deere. 
Tabea handfullof < ime. and a handfall 
of Roſemacy.a handfull of uintet (aues 
ric. a handfull ofbay leaue a and a hant full 
ol lennell. and when pour liqus; (ceths that 
you perboyls pour veniſon in. put in your 
hcarb3 alſo. and perboyle pon beniſon vn- 
till it be halle cnongh. then take it cut and 
lay it vpon a faire beende. that the watec 
may runne out from it. then take a kniſe 
and paicke it ſell of holes, and wbils it ia 
arme. haus « faire Traye with Uineger 
therein. and ſo put your ventiſan therein. 
from mo2nung vntillnight. and ever now 
and then turns it vpfide downs and then af 
night haue poor coffin ready.and this done. 
ſcaſonit with finamon. ginger. and Rut · 
megges- pepver and ſalte. and when you large 
bans ſeaſoned it.patit iato your Comin. ano Tice! 
a good quantity of (weete Butter ints| {ft it 
and then put it into the Daen at night] dis ver 
when you gos ko bedde aud in the Po3- 2 
To 
in qua 


ning dzaw it ſozth and put in aſaucer 
of Uineger inte your Pie. at a hols 
in the toppe of it. ſothat the Utineger 
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runme into every place of it, and fhen ly 
the hole againe ans turns the bottome vp- 
| wacd, and ſo ſerne it in. 
Another bake meate for 
Chickins. 
IiC ſeaſon your Cyickias with Duger. 
gaamon and ginger.and (s laps them in 
your Pu then put in vpon them Gooloder- 
tus 0; grapes, 83 Barderies. then put in 
ſome (weete Battor.and cloſe them vp. ans 
when they be almoft baked. then put in « 
Cawdis made with hard egges. and whits 
wine. and ſerve if. - 
To bake Calues feete. 
—ͤ—— — boyie them . my 
choppe them fine. and a pound of white. 
and chop it with them. then chop an Dntan 
ſmall.aad put it in them. then take pzunes. 
dates and currans. and put to them. ſcaſorn 
them with Pepper. Nutmegs. and a littia 
large Pete. then put in ſomes Egges. and 
ſirceit altogether, and pat it into a Pie-and 
let it hans two houres- then put in a lits 
tle vergice and ſuget . and ſo ſetus it. 
To ſouce a Pigge. 
Ake white Wine - and a little ſweets 
b2 oth. and halfe a ſtoz2 Patmegs cut 
in quarters then taks Roſemary , *_— 
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Time, and \weete Pargerum. and let them 
boyle alfogether,skimme them very cleane 
and when they be boyled. put them into an 
earthen pan. and the ſicrope alſo. and when 
vou ſetue them, a quarterinadiſh, and thy 
Bates and gutmegges on he toppe. 
The order to boyle a bravne. 

Ake pour Bzalvne,and when pou haut 

cut him out, lay hun in faire water foure 
and twentie houres , and ſhift it foute 02 
dus times. and ſcrape. and binde vp thoſe 
that pon ſhallthinke geod , with Pempe, 
binde one handfallofgreene UWil'owes ta · 
gether. and lap them in the bottome of the 
panne, and then put in your B2awne, end 
ſkinane it verpcleane, and let it boxlebut 
foftiy,and it mult beſs tender, that you may 
pat a ſtraw thzongh it, and when it is boy- 
led enough. let it tand g cools in the panne, 
and when pon take it vp let it lpe in traies 
ene houre oz two,! and then make ſowfing 
dzinke with ale and water, and ſalte. and 
you ma make it very Rtrong, and ſo lat it 
lis a weeke befoze pou ſpend it. 


To make Almond butter. 
Ake Almonds and blanch them, and 
1 beate themia a Pozter verie (mall, 
and 


214 4445 1 Fresse 


of Cookery: 31 
and in the beating. put in a little wafer, anv 
when they be beaten , pours in water inte 
twopo's,end put in yaife into one, ard half 
into another, and pat in Duger, and ftirrs 
th. m Till, and let them boyle a good while, 
then ſtraine it thzough a Trayner with roſs 
water, and ſs dilh it vy. | 
Toroſtc an Hare. 
Ou muſk not cut off her head, feefe no3 
eares,but make a Pavdang in her bol- 
lie, and put paper about her eares that they 
burne not, and when the Date is rofted 
you malt taks ſynamon and Ginger, and 
grated bead and vou muſt maus dety (wt 
ſauce, and you mult put in Barbories and 
let them boyls together. 
To mate a fritter ſtuſſe. 
| — — — — 
and put into the flower, and a peece of 
Butter, and lot them boyle altogether in 
| a diſh 03 Chaſer, and pat in Sugcr, Dyna- 
mon and ginget, and Roſewater : and in 
| the boyling, put in a little grated bead ts 
make it big, and then put it into a diſhs am 
beat it well together, and ſo put it into your 
moulde, and frye it with clarified 
bat your butt may nt be tos hotts waz ted 


cala. | 
| < For 
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For to bakea Hare, 
Aus your Hare and perboile him, and 
mince him.and then beat hun in a I 
tet very fine, liner and all if you will, and 
ſeaſon it with all kinds of ſpices and ſalte, 
and dos him together with the yolkes of ſea- 
wea'92 eight egges, and when you hans 
made him vp together, mae larde becu 
fhicke though him. and mingle them alto- 
gethor, and put hum in pis, and put in buf, 
fer beſo2e you cloſe him vp. 
Topreſerue Orenges, 
D U matt cut your D;enges in balls, 
any pace them a little cound about, and 
let them lis in Mater, fours 8) due daics. 


and you mult changs the water once 83 |; 


twice a day, and when you p2oſerne them, 
you malt have a quarte of faire water to put 
in your Þuger, and a little Roſewater, and 
ſet it on thefics, and (cumme it very clean, 


and put in u little Dynamon , and put in 2d 
pour Þzonges, aus let them boyls a littis ſit ints 
ihile, and then take them out againe, and Doge ji 
dos ſo fiue a fire tunes, and when they be teype 


anough, put in your £)2enges,t letyonr fir- 
rope ſtand till it bs colds, and then pat pour 
Arcos tate r ,s. 


2 To 
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To make all mancr of fruit 

Tarts. 
* Ou matt boyie your fruits, whether if 
be apple. cherrie. peach. damſon. peace. 
Bolvecris 02 codling, in faire watee, and 
when (hey be boyled enoagh, put them ints 
a bowls.and bzuſe them with a Ladle, and 
when they be colds, traine thom.and put in 
red wine, 02 Claret wine, and \bſcaſbn it 
with ſuger lnamon and ginger. 
To make a Tarte of pteſerued 
ſtuffe. 

O mul tale halfe a hundzeth of Cs- 
ſtardes, and pars them, and cut thou 
and as ſang as you hane cut them, pat them 
into a pot and put in two oz thee pound of 
ſuger. and apinte of wator. and a littit Koſs 
water, and tutte them from the time you 
pat them in, vatill the time pou fake them 
ant againe. 92 elſs you may alſo put it inte 
a dich, and when your Tarte is made, put 
it into the Dnen. and when it is baked. en- 
do2e it with butter. and th2o ſuget on the 
foppe. and then dos on pour ſavce. and (at 

comfets on the top and ſo ſetus it vp. 

 Tomakea Tarte ofPruncys 
red wine 03 clared wins, and alittis ta 
C3 water, 
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water, and ftir them now and (hen, and the | 


when they be boyled enough, put them inte| pou 
a bowls, and trains them with (nger, ſy whe 


namon and ginger. 
Tomakea Tart of Ryce. 
Ople pouc M pce, ans put in the yolkes 
ot two 03 tte Egges into the Ryce 
and when it is bopled, pat it inte a diſh,any 


ſeaſon it with Wugetr, pnamen and gin- . 


ger and butts”, and the iupce of two o; th 
Ozenges, and ſet it on the fire agains. 
To make a Cuſtaid. 
Keake pour @gges ints abowie, and 
put pour cteame ints another Bowle, 
and Traine pour egges into the creams,and 
pat in ſaffron, clones, ant macs, and a little 
ſynamon and ginger, and if vou will, ſome 
Suger and butter, and ſeaſon it with ſalts, 
and melt yourbutter, and ſticts it with the 
Ladle a good while, and dubbe pour caſtary 
ttt dates 02 currans. 
To make a Tart of Wardens. 
Ou muſt bake pour Wardens firſt in a 
Pte, and then take all the wardens and 
tut them in foure quarters, and coars them 
and put themints a Carte pinched, with 
pour Suger, and leaſon them with Sager, 
S znams1 and Ginger, and ſet * 


the 
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dj che Onen, and put no toner on them, bat 
{you muſt cut a coner, and lay on the Tarts 


+ & » 


whenit is baked, and butter the Tacte and 
the toner too and endo2e it with ſager. 
Tomakea Tarte with Burter 
andegges. 
Recake pourQ@gges,and take the yo!kes 
tem and take butter and melt if, let 
.. oe very hotte ready to boyle,and put your 
batter into your Egges,and is traine them 
into aa bowle,and ſeaſon them with Suger 


Tomake aTart of 
Spennedge. 
Dyle pour Sgges and your Creams 
» Tthen put them into a bowle, 
um ſhen boyxle pour Spenn e ge, and when 
they are boyled,taks them out of the wator 
and i taine them into your Ruffe befoze you 
fraine your Creame, boyls your Euffe and 
then Eraine them al againe,and ſcaſon them 
with luger and ſalf. 
Tom-keaTarteof 
Strawberries, 

VV Av pour ſtrawbertes,and put them 

| into pour Carte, and ſeaſon them 
with ſuger, ſynamon and Ginger, and put 
ins err 
43 To 
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Tomakea Tarte 
of kippes, 
Aue Pippes and cut them. and take the 
ads out, awd wall them very cleane, 
and put them inte your T arte. and ſeaſon 


them with ſuger.finamsn and ginger. 
So you maſt y2eſerue them with Sager. 
ſynamoen and gingen and put them inte a 
gelly pot cloſe. 

To bake the humbles of s 

Deere. 

Inte them very ſmall. and ſeaſon 

hem with pepper. namen, ans 

Ginger. and ſuget if you will. and 

Clones. and ace. and dates. and 
turtents, e ił you will, mince Almonys, and 
put bato them. when it is baked, you muſt 
put in fine fat, andput in ſuget . ſinamon and 
Ginger, and let it bople.and when it is min 
£80. pat them together, 

To make g veale Pie. 
Et your Neale bople a goed while, and 
when it is boiled. mince it by it ſelte ans 

the white by it ſelle. and ſeaſon it with ſalt 
ae pepper, (inamon and ginger. and ſu, 
ger. and cloues and mate, andyeu mult haut 
p2ones und cayſing, dates and currants on 
the t oppe. 


For 


We... 


nur 2128887. 
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"Whew 
Jucs your matton and pour whitets- 
gether and whenit is minced.ſeaſsn it 
with pepper-ſynamon 6 ginger, and Clones 
m mee. and p} ances. curr amt s and dates 
and raifins and hard egges boyied and che · 
ved very ſmal. and th them on the toy. 


Ser Tobake Caloes feete. 


37 


To bake Chickens ina 
Cawdle 


Go tdem with ſait and pepper, q put 
batter and lo let them bake, and when 
— — take alittle 
currants. and take a 
whits wine 82 vergics, and let it boile. and 
nt in alittle (ager,and ſet it on the Fre a li 
tle. and Grains in twee these yotkes of 
og ges into the mine, an when you take (he 
diſh off the fire, put the Pzunes and Cars 
raats and Barberies into the diſhe,and th 
— 2 in altogether into the Pye of chic 


C 4 To 


A'boot 
To bake Pigeons, 
— them with pepper end Salt and 


To bake a Cony. 
—_ him with Popper and Salt, and 
t in butter and curcantes,amd when it 
is bakcdputina little vergics, and fuger 
tothe e, and ſerue it vp. 
To bake a Gammon of bacoa 
to k eepe colde, 

Ou muſt ficlt hople him a quarter of an 
boure beſo:e you ſtuſfe dim, and Nuffs 
bim with ſwetts hearbes and hard ©gges 
chopped together o2 perſelis. 

Tobake a fillet of beefe to 

keepe colde. 

Jnes him very (mall, and ſoeth him 
with Pepper and lalte, and maks dim 
vp tegother acco2dingly and pot them uw 

your Pie, amd lard them very thicke. 

To make finc bread. 

Tae halle a pound of fine ſuger well 
beaten, and mach Flower, and put 
thereto foure Egges whites, and being ve- 
y well beaten, you muſt mingle them with 
nileedes bznleo, and beeing all beaten 
gether, put into pour moulde, melting the 
auce ouer firſt with a little butter , __ 
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it in ſfheDnen, 4 turne it twice m (haice wn 
the baking 


To bakea Neates tongue, 

Ir pouder the the tongue tha 02 fours 
dayes,and then ſeeth it in fatre Mater, 
then blanchit and Larde it , and ſeaſon if 
with alittle pepper aui alte, then baks 
it in Ris paſte , anvbeſo:e you claſe vpye 
your pie, Crowe vpenthe tongue a good 
guantitie of Clones and Mace beaten in 
powder, and dypen that halte a 
Batter, then clole dy youre pie very 
butmake 8 rounds bole in the toppe 
pu. Then when it hatt tons moze 
foure houres in theouen, you mult put in 
halte a pinteof Winegar oʒ mo2s, asthe Uis 
neger is ſharpe thencioſe vp the holy very 
cloſe with a piece of paſte, and ſet it inthe a- 
nen 


Tomake Muggeti. 
F bit perberle them, and take white and 

choppe them both together, and put cars 
rantes, Dates, Cynamon and Ginger, 
Clones, and Pace, and grofſe Pcpper and 
Suger, i ron will, two 02 th;ceyolkes of 
Sqgges, andſecthe them together , with 
Date, and pat in the ſtaffe into the cawles 
4 of Hutton, and is put them in —_ 


them. 

To wakefillers of beefe or clods 

in Read of redde Deere. 
Jrfftake your Beete and Larde it very 
thicke, and thoy ſeaſon it with Pepper « 
Halte. nen and ginger. Cloues and 
Pace good . with a great deals mo20 
quantity of Pepper and Mate, then you 
would a peers of ien. and put it in co - 
noted Patte, and when it is baked, tat bi- 
neger eDuger, Dinamon and Giager, and 
patin, and ſhake the att | 
tclaſe. and let it Rand 
fozs you cut it vp. 

TomakeaTarte that is a courage 

to a man er woman. 

ade two Quinces and two 02 thus 

Barre costes, and a po(aton,and pars 
your Dotaton and (craps your tastes any 
pat them into a quart of wine, and let them 


dg ũ — — 
Egges, and the hzaines of th2es az fhars 
*** 
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\wetebatfer, and ſetif den 8 
of coles.betweene two platters, and ſo lit it 
boyle till it be ſomething bigge. 


| To ſtew a Cocke. 


and nimeggs tikewiſe beaten, anda 
— tutte der (mall, and you 


Wood fit f your pipkin. and cloſe it as 
cloſe as you can with paſte . that no ay2s 
tums ove. na wator can come in · andthew 
ven maſt fill two b:aſe pots . ſo that the 
pipkins toe te toc not the hatte pot dot- 
{ tome.nez the pot fes · and ſo let or 


| 
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foure a (wenty houres, and fill vppo the 
pots t ll as it boyles ama, with the other 
pot that tands by, and when it is boyley 
takeout pour Oglpe, and let him 22inke if 
faſting and it Mall helps him, this is app28- 
ue d. 
To preſerve all kinde of fruits, that they 
ſhall not breake in the preſcrung 
ot them. 
Ihe a platter that is plaine in the bot- 
tame, and lay ſuget in the bat toma, then 
cheries 03 any other ſruit, and ſo betweens 
everyrotols you lay, thzow ſuger, and ſet it 
upon a pol s head,and cguer u with a diſhe, 
and ſo let it boyle. 
To make a firop for bake 
meates. 
Ats Ginger, Clones and Pace, Hut. 
mega, beate alitheſe together bei y fins 
zn 50: i: them in goodred Uinegar, vatill 
i* t- om wat thicke , this beeing done, 
bꝛa h Ycut Ie, when it is hard daked and 
a lu hoie eing me de in the coner there - 
of at geh, with a Tunnel oſ paſte, you 
muit vam the ücteoe inte the Pie, that 
donc cauc t hole with gaſte, and chogge 
tus N * mH. an let it again in the Duen 
tulitbe thꝛcug ly baked, and when you 
daus 
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dane dun it, — nam 
vntull it be ſcrued. 
To roaſta Carpe or Tench with aPud- 
ding in his belly. 
TV the Roncs of a Piks, and rhopps 
the very mall, then put in gratedbzead 
two oz thzee Egge, Currans, Dates a- 
ger, Sinamon un Ginger and Pace, 
Pepper and malt, ans put it in his belly,and 
pat him on a bzoch, and make ſweet ſauce 
with Barberies,oz Lemmons minced, and 
put into the ſweete ſancs,and then put it on 
the Carpo, when von ſetue it vp. 


To make a freſh Cheeſe and 


Creame. 

Ane a gallon 83 two ot milk from the 
Cows, and ſeeth it, and whontt doth 
ſerth, pat thereunto a quart 02 t 
mozning uke, in faire cleanſing pans, is 
ſuch place, as no duſt may fall therein, and 
this is foz your clowted Creame, the next 
mo: ning take a quarte of moznings milke, 
and ſeeth it, and when it doth ſeeth.put in s 
quarte of Creame thereunts, ans tate it ait 
the fire,and put it into a ſaire eartyen pan, 
and let it ſtans vntill it be ſomewhat blood 
Wwarme, but fir tuer night, putagood 

quanttt e 
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quantify of Ginger. with Koſewater, and 
irre it together, and let it ſettle all might; 
and the nert day put into your ſaid blogy- 
warms milke te make your Cheeſe come, 
then put the Carves ina faire cloth, with 
& little good Roſewater , and fine powder 
of Ginger,and a little Wugas, ſo faſt, greats 
ſoft rowles togetherwith a th;ed,and cruſh 
out the Whey with pour clowted Creame, 
and mixt it with fine powder of Ginger, and 
Sager, and ſo ſpzinkleif with Aoſe water, 
and put romr Cheoſs in a faire diſhe, and 
put theſe clowtes round about it, then taks 
apinte of raw Silke o Creame, aad put 
it in a potte, and all te Make it, vutill it bs 
gathered into a froth like ſne w, and eugr as 
if commeth, takes it of with a ſpoone, and 
put it ints a Collender,then put it vpon your 
freſh Cherſs, ans paunt it with Wafers, 
and ſe ſexus it. 


THE NAMES OF ALL 
thanges neceſſary tor a banquet, 


Suger- Cinamon. 
Pepper. Hutmegs. All Kindes 
Daten Saunders. Cumblets. 
Anniſcedes. Coliander SDzenges- 


Lic; as. 
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. „ Lemmons, Damaſks 
„ NRoſewater Water. 
Dunes Raylins Dates. 
Corcans Mie tower Chervies cons 
Barberios cb- Ginger. ſetuss. 
ſacucd. Clouss and Þ woot Du 
Pepper white Pas. g's. 
and bew. Walſsrs 
F83 your Parchpanes (caloned,and 
vnlealoncd Þ pinnedgss- 


To make Manus Chriſti. 

Ads fire ſpeonefull of Roſe waſor, and 
graines of ambergreece,and 4-graines 

of Pearls be aten ber fins, put theſs ches 
together in a Dancer, and cane u class. 
and lat it (and couored ons hours, then 
take loute ounces of very fins (uger, and 
beats it ſmals, and ſoarcs it thznngh a fins 
ſearce, then take a little carthen pot glaſed 
and put ita it a ſpeoucſull of Sager and « 
quarter of a ſpoenefull of Roſewator, and 
let the ſuger and the Roſowater boyls ta · 
gether ſoftly, till it do riſe and fall agains 
th;ee times. Then taks fins Ris flowss 
and ft it on a (ſmooth bee, and with 
ſpoons take of the Dagor, and the Ke · 
| (ew, and f cit makes it all inte a round cake, 
1 
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and then affer info little Cakes, amd whey 
they be halle colde, wet them over with the 
ſas Roſewater, and then laye on pour 
golde, and ſo ſhall you make very good Ma- 
nus Chriſt, 
Tomake a Caudle to comfort the ſto- 
macke good for an olde 
man. 
Mea pint of god Yuſcadine,and ag 
much of god Cale ale,minglethem to- 
> gether,theu take the polkes offwelng 
oz thir:cen? eages new lande, heate wel the 
Egaes rſt by themſclues, and with the 
wine and ale, and ſo bople it altogether and 
put thereto aquarteroe of Suger, and & 
ew whole mate, and ſg titre it well, till if 
ſeeth a good whils. and when it is weil ſod, 
pul therein a ſew fliceg of bead it vou will, 
and ſo let it ſoxe a while, and it will be right 
good and wholeſome. 
To make a trifle, 

T Aue a pinte of thicke Creame; and ſeg 


ſon it with Sugar and Ginger, and 
Noſewatet, ſo ſti-re it as vou would, 
then due it and make it luke war me in a diſh 
o Chafingdiſhe and coales,and after put 
it into a ſilner peece 02 abowle, and (8 ſerus 
it to the boozd, 


To: 
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To make Marmelat lO * 
Du muſt take a pettie f Water , 


toute pound of Wager, and ſo let 
ople togerhcr, and whenthey bople , pon 
mutt ſr!mme them as cleane as yon can, 
and you mut rakcthe whites ai two oꝛ th 
Cages, and beate them to ſtoth , and pat 
the itoth into the pan ſa to make the Mum 
to cle, then ſkimme it as cleane as por 
can,and then takt off the Kettle, and put in 
the Quinces, and le* them baple a good 
while and when they boyle, pou mult icrs 
them i1,and when thep be bopledyonu mult 
bore them. 
To make butter paſte, 
Abe floure, and ſeauen 02 right Eages, 
and cold batter. amd faite water oz Roſs 
watcr and ſpict s. if pon wilt, and make 
your pat, and bea: it ona bud, and when 
ou haue {4 done. deuide it into two oz thi 
partes, and ditue out the prece with a rows 
ung Pinne and doe with butter one pet 
be another:and then ſolde vp pour paſte vp- 
pon the dut er and dz ue it cont agane,and 
ſo doe flue o: fire times together. and ſome 
tut fo2 beatinges. and put them into the 
Duen, and when thep be baked, ſcrape Dz- 
Le on them, and ſerne them. 
D To 
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To make Fritter ſtuſſe. 
Ake fine flower ,e th: & oz ſoure egges 
and put into the Flower, and a pati 
of Butter, and let them boyle altoge- 
ther in a diſhe 02 « chafer,# put in ſuget, ly · 
namorn and Oinger, and Rceſewater, and 
in the boyling put in a littls grated bzead, 
to make it bigge, an then pat it into a diſh, 
and beats it well together, and ſo put it into 
your moulds, and ſrxe it with clarificedbut- 
ter, but your buttec mape not be tos botts 
nz too colde. 


Tomake a made diſhe of 
Artechokes, 

Ake your Art:chokes and pare awoy 

all the top guen to the meat, and boyls 

them in ſ\wete b2oth til they be ſore» 
what tender: and then take them out, and 
put them ints « diſh, ans ſeeth them with 
Popper, ſynamon andginger i then put in 
pour diſhs that pou me ane to bake them in 
and put in macrowe to them good Noze, 
and ſo let them bake, and when ther be ha 
kov, put in alittle Wineger and butter, and 
icke th oz ſour leanes of the Artechobes 
in the dil when you ſcrac tham vp, and 
letape Muget an the dilh. 1 
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To frie Bacon. 
Abs Bacon afd fixce it very hinne, ans 
cut awaye the leane, and v2oſoit with 
the backe of pour knife, and (ry it in [weets 
Butte, and lerne ic? 
Ant your chickins and let (hem bopls 
in verye geo ſweete b2oth a prittye 
while, and take thechicking ou, and guat 
ter them out an peeces, and then put them 
into a Frytugpan with ſweete butter, and 
let them ſe we in the pan, but you mult not 
let them be b20wne with frying, and then 
put out the Butter out of the pan, and then 
fake a little [weste b2oth, and as mmch 
Usgrgace , and the reines of two Tgars, 
and beate them together, und put in a little 
Nutmegges , mann and Ginger, and 
Pepper inte the ſance, and then pat 
all info the pants the chickins, and 
kde tagether jn the par, and put them in · 
toadifh and ſerue them vp. 
To make a boyled meate after the 
French waies. 


T Ake Pigious and lacde them, and then 

pat them wn a Bzoach, and let them bg 

halfs roſted, then taks them off the beach 

ind maks & 0; ee 
2 8 
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eaery (ozte a good hanvdfull. and chop Ore 
white amongſt the hearbes very mat and 
fats the polkes of fine 8: fire Egges, any 
gcated b2rad,andſealun it with proper, oi. 
namon aud Singer, C lones and mace, u-. 
ger and Currans, and mingle all together, 
and thenput the Tuffe on the pigeons, round 
about, and then put the pigeons into the ca- 
deges that be prrboplcd, and binds the cab · 
bedge faſt to the pigeons, and then put them 
nts tie pot wh: r you meant to doyls (hem, 
and put in Beef: b2oth tato them, and Cab 
beges chopped ſinafl, and {o let them boylc, 
and put in Pepper, Cloues and Pace, and 
p2icke the pigeons full of Cloues befozc row 
pat the pudding on them, and put a peece of 
Butter ſynamon and Ginger, an) alifle 
Utneger and white wine and ſo ſerae them 
vo, and garniſh them with fruite, and ſerus 
one in a diſhe, and but alittle of the bzoath 
pou mat put into the diſh, when you ſerue 
thein vo. 
Tomake a Sallet of all kinde 
of hearbes. 

Ake your heardes and picke them very 

fine!n1'01aire water, and plcke poor flo- 
wers by toemſciues, and wach then ul 


cleane, and (wing them in a trainer, md 
when 
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when you yut them into a uiſb. mingis them 
with Coweumbers 0; N οẽẽj2œ payzed 8 
iced, and fcrape (oger, ond put m un- 
ger ana Oyls. and thzow the flowers on 
the topye ofthe ſauet, and of onery ſeats of 
the atozeſaid thinges, aud garniſh the dif 
about with the ſa;eſaid thinges, and h 
Egges boyled. and laid about the diſh . and 
vpon the ſallet. 
A ſauce fora Cony, 
( ® Snlnoinrandels.and fie them(n 
batter,/hou put to them wine Uineger, 
ſalt. ginger. comonyll and pepper, and a ua 
ſuget. and lat u boyie, tul u be good and a. 
then ſetus it von the Conte. 
To make a $aller of _ 
Lemma | 
At ent flices of the pecie of the nw 
mons long wayts, a quactsr of an wh ; 
one peect from another, aud then ite (hs. 
Lemmen very (hinng, and lap hem iu aſh 
ci ſſe and the e,, about (be Lewnnan, 
and (cr ape a good deals of Duger vpon them. 
and (o latut them. 
Tomakea ſauſedge. 
ane PartinimcCle ber is. 02 if you can 


of bacon if yog will, cou mult wines 
D 3 vetu 
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very (mall that kinde of fleſh ha? you fake 
andcut Latte t put joto the minced weate, 
and whole pepper, and the yoikes of ſcauen 
Exgges, and mingls them altogether, ard 
pot the meate into a gut very ſalt,and hang 
han in the Thumnep, where he may dy. and 
there let im hang a month oz two bciezs 
you take him zowne. 
To make a Pie. 

Irf perboyle pour fleſh and p2efſe it, and 

when it is pzxeed, ſcaſon it with Pepper 
and (alt wle it is dot, then lat de it. make 
pour paſte of Nie lower, if maſk bee vet 
thick or clic it will not hold, when it is ſea- 
ſoned and lacded, lape it in your pye, then 
taſt on it bcfoze pou cloſe it a good dealt of 
Clones and Mace braten ſmall, and thzowe 
vppon that a good deale of butter, and ſo 
ctaſe it bp you maſt leauea hole in the top 
of the lid, t when it hath ſtoode two houres 
in te Duen. you mult fil it as ſull of Tling- 
ger as vou can, and then Koppe the hole 
as cloſe as you can with paſte, and then ſet 
u into the Duen againe, pour Ducn mult 
be very hote as the nit and that your Pies 
will keepe a great while, the longer ron 
kcepe them, the better they will ber: wheu 
thee be taben out of the Ouen, and almol? , 

- colde 
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of Cookerie; 57 
colde, pou maſt Haks them bet wens your 
bandes, and (et them wiſh ſhe bottoms vp- 
warde, and when you ſet them into the O- 
nen. bee well were that ons pys toucheth 
not another by mode then ones hand b2edth: 
Remember alſo to let them fand in the ©- 
nen after the dineger bein two houres and 


To make white broth with 
Alwondes. 

Joff looks that your meats be clean was 
ed, and then ſet it on the fire,and when 
it boyleth ſcumme it cloane, and pat (ors 
ſalt into the pot, then take roſsmarie, time, 
Jſop and margerutn, and binds them toge - 
ther, and put them into the pot, and take x 
difhe ofſweete batter, and put it into the 
pat among pour meate, and take (oms 
whole Þ-cx,and binde them in a clout, and 
pat ther into the pot with a quantitie of 
vergice, and after that take a quantitie of 
Almondes as ſhall ſerus the turne, blanchs 
them, and beate them in a mozter. and then 
ſraine them with the bzoth wh# your meats 
u in. And when theſe almonds ats frainep 
put them in a pot by tdemſelues, with ſans 
wager. and a little Ginger. and alſo a lit 
tis Roſe-water. and then ſticte it white if 
D 4 - boyle 
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bevle. and after that. tae ſome Hliced 02en» | 
ges w the kernelles, and þople them 
with theb2oth of tho pot vpan a chafingdiſh 
ofcoales with a hittleſuger. and then yagz 
ſome ũppets te a plattet. and ſer ue the 
meate vpon them, and put not peut Al- 
monds in t ilł it be ready to be ſecue d. 
To wake Portage to ſooſe 
the body. 
Ake a chicken. 4 ſeeth it in running ras 
1 ter, then take two hand ſuls of Molt 
leaues, and a good pꝛetty ſozte of tai fins of 
the Dunne,picke ont the d ones, and ſcet he 
them with the chickins.and when it is well 
ſodden,ſea'on it with alittle ſalte, i itrawg 
it and lo ſerue it. 
Tomakeanother very good 
puttage to be vſed iu the 
morning. 

Ake « chicùm. nnd ſceth it in fatre wa- 

ter, t put to it Tyolet leaues a handfull 
oz two oz ent ſoms ather gad hearbes, that 
you lie in the ſtead o? t hein, and ſs let them 8 
ſeeth altoge ther, till the chickin bee ready ts 
fall apesccs,then Ftaine it, and cut thinns 
peeces ofbzeade, and ſeeth it till the bade 
be very tender, and then ſeaſon it with ſalte, 
And on the fiſhe day ſesth the hearbes as | 

befoze 
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— — tunnmg wan Crame if 
th bia as bereit, and ſeaſon it 

with and put in a pesce of but. 

ee kindes of 
L 
Met Congetr Tho:nebacke-platcs. freh 
Dolmen. all thels pou mat boſte with a 
little fairs water and vineger, a litle ſalt. ano 
bay lc auaa· and ſaute them in vineger, any 
a ut tie ol tbe b:oath that they ars ſodden in 
wichalittie (alt, and as you (en cans (itt 
Pour (aucg as peu dec beui in baine:ape als 
lo froth Stutgion. ſeety it as is , 
and lauct it as pee did the other, na ys 
may keeps if halte a bee With channging. 
of the ſavee ; and (att Gargi, ſeothe if tw 
wafer and ſalt, and ali: tle nag ana lot 
it be told. and ſerue it foʒtiwitiʒ vineger,and 
alittle Fennell unit, hat iefVers ye ſath 
it. it mud be watered. 
Io mak broath for one chat * 
13 weake. 

Ake a legge of veale. > 
fire in a galten of water, su nen 
deanc, when you hang fo bone. put tn the 
quarters of a pound of (mall car irs, daa 
a pound 87 pzxanes.a good bandrull of Burs 
tage, as much langde beefe, aonuebannts 
| ' and 
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and thelike quantitie of Parts torgne, let al 
theſe lerth togethor / til all the Erengty of the 
fleſh be ſodden out, then Kraine it is clean as 
you can, and it᷑ vou thinke the patient be in 
any beate, put in viatet leanes and[anc;ls 
as roa dae with the other hearbes. 

To _ a Capon with 


rtope. 

Dyle pour Caron in ſweete bzoth, and 
pat in grofle pepper and whole mace in- 
to the Capons beilte, ans make youc firrap 
with (pinags, white wine and currantts, 
(ager-ſynamon and Oinget, and (weet but - 
ter and (s let them boyle. and when your cas 
pours readie to ſet us ut the irrops on the 
capon, and bople your (pinage befoze you 
make pour ſicrope. 


To dxeſſe a Hare. 

VYay her in faite water , perboyis 

her, then layt der in colde Mater, 
then larde her and coffe her, and foz ſaucs 
take red wine.(aite. vneger.ginger pepper. 
cours and mace. put thols together, then 
mines ann and apples, and frye them in 
a panne,then put your ſauce to them with a 


hetle ſuger,and lat ie togriher 
then lern it. _— = 


To | 
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To bake a Here 
Ike your Bare and yerboyls him, and 
nunce him. and then beate him ina mozs 
ter very flag, uurt and all. if you wall, and 
fraſga hun with all kinde of ſpice, and ſalts, 
and doc bum together with the vomes of ſca- 
uen 02 eight egges, when pon haue made 
bim vp together; dzawe Latte very thicks 
th:ongh him, az cut the Larde and mingle 
them togcther,and put him in a pyo, and put 
in hattet be ſoꝛe pou cleſe him vp. 
Toroſte Deares tongues, 
Ake deaces tongues and larve them and 
ſetue them with ſweets lance. 
To make Blewemanger. "I 
'T Ake a pinte of Creame , tel fire» 
tecne polkes of egges, and ffraine them 
into it, am leeth them well, ever Sirring it 
wich a ticke that is b20ad at the ena. but des 
foze pon lust it, pat in (yger, and inthe ſ@- 
thing tafke of it,that pou map if ne be, put 
in moze (uger,and when it is almoſt ſadven 
potin it a luttis Rok water, that it may tai 
thereaf,and ſeth it well til it bo fhicke, and 
then ftraine it againe.if it hath nen. ciſs 
— — and fte it ti it 
almoſt cold. and tan s the white of all ths 
Egges, and lr ains them with a pinte af 
croame 
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Cream, and ſ@th that wath ſuger, and in the 
end put in roſe water as into the otyer, 
ſeeth if till if be thecke enongh, and then 
it as the other,and when ye ſetue it, yo me 
ſerne one difhe of one and another af the 
other in calles, and call on biſhets. 


Tomake Pcaſecods in Lent» 


Aks Figs, Raifins, and a fewe dates, 
and beate them very fine, and ſeaſun 
it with Clones, ace, Cinamon, and 
Singer. and ſoz your paſte leech faire water 
and oylc tu a diſthe vppen coales-put therein 
ſaffron, and ſalte, and alt(fic lower, faſbton 
them then [ike praſecods,and when yes WY 
ſerue them, frye them in ole in a frping- 
parme, hat let the Wyle be very hotts,. any 
the fire (oft fo: buraing of them, and whey 
pes make them foz ficſhe bapes, take a 
fillet of veale and mincs it fins, ans put the 
polkes cf two o th:eeraweegges fo if, and 
ſea'en it with pepper, (alt, cloves mace. ty, 
nie, ſuger, [ynamon, ginger, ſmall cat fins, 
da great manced, and te your paſte, butter 
the yolke of an cgge, and ſtatan them, apd 
1 as rc des the other in 
To 


| 
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To take Quiaces, Peares 
and Wardens. 

"2 and pare 4 coare them, then maks 

your paſte with faire Matet, and batter 
and the polke of an cage. then ſet pour O ⸗ 
pcs into the paſte, and then bake it well, A 
pour paſts almoſt full with (ynamon, Gtns 
ger and ÞDager. Alſo Apples mult be taken 
aſter the ſams ſozt, ſauing that whereas 
toze Gould ber tut out they mult de 
with Bat tet eacry ons, the haxdeſt Appies 
ars heit, and lid wiſs att Peares and Ward 
dens, and none of them all but the Wardens 
may de perbvpied ans the Ouen muTbee of 
a tompecate heats, two houres fs C is 


To make aTartteof Spinadge. 


Ate @pinadge and feeth it fake and 

all, + when it is tenderly ſooven, take 

& oft and let ft dzapne in a Cullender, 
and then ſwing it in a cloute, and Stamps it 
and trapue it with two 8; there poles of 
egg's, arid then ſet it on a chafingdiſhe of 
coates andſeaſon it with butfer and Duger, 
and when the paſts is hardened in the Onen 
pat in this Comode Krake it tuen. 


Ts - 
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To make blame manyle. 
Ir capon and amy 
it in a meter fins, and Ranches At 
mondcs, and ſometimes put tothem Koſe- 
water. and ſeaſon it with powder of Dyage 
mon. ginger. and ſuget. and ſo ſerve it. 


To make a Tute of an eare 
. of Vale. 

Ake two pound of great Rapfins, and 

walh them cleane, and pic ke them: and 
take out the ſtones of them, and takes twe 
Þ1idneis of Weals, and a pete of the logg 
which is leane, and boylc them altogether 
in a pot with the fer aint or the bzoth of mat- 
ton, and bople it, and lat it bople the ſpace of 
one how2e, then take it vppe and choppe it 
fine, and temper it toith crummes of b;ead 
une y grated and take nine polkes of egs. 4q 
temper them altogether, and ſeaſon the with 
flnamon-ginger-ſuger. and (mal! Rayſins, 
great Rayſins minced, Dates andSaffron, 


Then take fine lower and water, and thin + 


polkes of ©gges. Butter and ſaffron. and» 
make them like a round Tart, cloſe with a 
touet ofthe ſame paſte, and (et im in the 
Duea, and let hun Sand one howze, then 
take him fozth, and endoze it with Butter 


and 
4 


| 
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ſager.and is ſerne if. 
To makes Tarte of Straw- 
beriet. 

Ake Strawberies, and waſh them in 

claret Tine, thicks and temper tham 
with Koſewater, and ſeaſon them with f- 
namon. (uger and ginger. and (pzead it on 
the Carte. ans endoze the ſides with batter 
and caft on Suger and Biſkettos aud (orue 
them (a. 

To make a cloſe Tartcof Cherries. 
Iks out the tones, and lay them as 
whole as you can in a Charger, and 
put Pultary , ſinainon. and Ginger inte 
them, and laye them ina Tarte whole, and 
cloſe them, and let them ſtande thao quar- 
ters of an houre inthe Duen , then taks & 
ſicrope of uſkadins, and damaſke water 
and ſager ans ſet ne it. 

To małe a cloſe Tatte of gteene Peaſe. 
Ake halle a pecke of greene Peaſe,ſhale 
them and (ſceth them. and caſt them into 


f a callender, g let the water gos from them, 


then put them into the Tarte whole, q ſeals 
them with Pepper ſaffron and ſalts, and a 
diſde of ſweetebutter.cloſe and bas him al 
moſt ons doute, then dzawe him, ano put — 
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dim a liffle Aergice ans Mat them and ſ:£ 
them into the Oven againe, and io ſe. ueit. 
Tomakea Tarte of Damſons. 1 
Axe Damſous 4 ſeeth them in wind, 
eſtraine them with a little Treameg, 
then boyle your ffoffe over the fi e ful 
it be thicke, put there oſuger, ſynamon ano 
ginger, but ſet it not mio the onen aſter, 

bat let your paſts be bad vefoze. 
To makes flmenune. 

Ade ide kidners of a lopn; of vcale, that 
(s roaſtev,and when it is cold, ſhat doc if 
Ane, and grate as it wert dalfe a Panchet 
verie fine, and fake eight polkes ct Eggers 
aud a hand full of Carcans, aud cight dates 
finely chꝛed, a litt. fynamen a (trtlc gnger, 
a tittic ſuger,and alitile (c1:e,t mingle them 
with the kidneies , then take a haindfalt of 
fine flower and two yolkes of egges · and as 
much butter as two Egges ant put into 
your flower, then take a little ſeething lic⸗ 
quo, and make pour paſte, and deius it a- 
bzoad very thunne, then rake pour diſhe 
with alittl: batter , and lay pour paſte in 
a diſhe,q fillit witd pour mea: e, then dzaws 
an other ſhcete of paſte, 'hinne and couecr it 
withall cut it haneſomely vpon the top, and 
by the ſides, and then put it into the Ouen, 
and 
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4 and when it is halfe baked, dato it out, and 


take two an thee feathers, and a little roſes 


water. and wette all the couer with it, any 
have a handfullof ſuget finely beaten, and 
frew tpon it, and ſes that the Koſewater 
wet in euery place, and ſo ſet it in the oven 
againe, and that will make a fa ils vppon 
it. it pour Duen bs not hotteinough to rears 
vp your ile, then put a little fire in the auen 
manth. | 

Tomake Almond Butter, after the 

beft and neweſt faſhion, | 

Ake a pound of Almonds oz moze, and 

blanch them in colds water on in warm, 
as you may haus leyſare: after the lan · 
t inge let them lie one houre in colde water. 
then (amp them in faire colde water as fins 
as you can, then put your almondes in 3 
cloth, ar. gather your cloath round bp in 
your hands, and pzrfſe out the ſupce as 
much as pon can, if you thinke they be not 
ſmall enough, beate idem againe, and ſo get 
ont milke fo long as pov can, then ſet it ones 
the fire, and when it is (e487 to ſeeth, put 
in a good quantitie of ſalte, andRoſewatey 
that willturne it, aſter that is in, let it 
baus one boyling, then take it from the firs 
«nd caſt it ** 4 . 


— —— — — ——— 


Whey, ſo long as it will cunne, then put 
the Latter together into the mideſt of the 
cloth, binding the cloath together, and let if 
hang ſo long as it will dꝛop, then fake pte - 
ces of Wuger \s much as pon thinke will 
make it \weete,and put thereto a little roſs. 
water, ſo much as will melte the Duger, 
and ſa much fine powder of ſaffcon as you 
thinke will colour it, then let both pour ſu- 
ger and Saffron ſeepe together in the little 


quantity of Roſewater, and with that ſeas 
fon vp your butter when you will make it. 


To make Oiſter Chewets, 
Ake a pecke of Oiſters, and waſhe t 


clcane, then ſheale them and wach them 
taire in a Cullender, and when they be ſod- 


with pepper, dalte a pennywozth of cloues 
and Pate, halfe a pennywozth of ®Þyn 
mon and ginger, and apennywo:th of Du 
get, a little ſaffron and ſalt, then take a 
fuil ofſmall raiſing,ſma! dates minced ( 
and nungie them altogether, then 
pour paſte with one pennywozth of 
Lowerztenne yolkes of Sgges, a halle 
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. ywHth of Butter, with alittle ſaffron ans 
| boyling water, then raiſe vp your chewets 
and put in the bottome of every one of them 
alittle Batter, ano ſo fill them with your 
cute, then taſt P2unes, Dates, awd ſmall 
K ay4ns vpon them and being clofed, bake 
them. let not your O uen bee too hotte, foz 
they will haus but little baking, then dꝛaw 
them, and put into every ons of them two 
ſpoonefull of vergice and butter, and (s ſerus 
them in» 
Tomakea Tarte of Medlers 

Ake medlers that be rotten. and ſtampe 

them, then ſet them an a Chafingdiſhs 
and coales , and beate in twe yolkes of 
Cgges,bopling it till if bee ſomewhat thick, 
then ſeaſon them with ſuger,Sinamon ans 
ginger,and lay it in paſte. 

To make a Quinces moy ſe, or 
Wardens woy le. 

Du muſt roſt@ysur Wardens o: quin- 

ces, and when they be roltcd, pill them, 
and ſtraine them together, and pat in Sy 
ger, Dynamon and Ginger, and put if i 
a plate, and then ſmooth it with a knife, cr 
{crape aliftie uget on the top, and nicþe 
little with a knife. 

C2 7 
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Te make an ether pretic diſh with] ̃ ; 
and the iuyce of two or three 
Orenges. 
ine them inte a diſhe, and ſo make 
of pate vpon a Rticke put the 
Tickes vpon aloafe cfbzrad, and (@ date tet, 
in the Duen . and then clarifie a lictle butter 
and frye them in it, and lays them in a dith, 
And ſetue (uger on them. 
Tomke Hirocras, 
Ake a gallon of Wyits w'ne.ſug:r (we 
pound, of ſynamon ij v. giuger y d. long 
Pepper y 5. Matt y U not bzuſed,Gcaines 
y 5. Galungall. i d. cb. Clones not bzuſed, 
vou maſt bzuſeeuery kinde of ſpice a little g 
put them in an earthen pot all a day, ethen 
caſt them th:ough pour bags two times, 03 
mo2e as you ſee cauſe,and ſo dzinke it. 


— 


To make Marmelet of Quinces, 
Ake very good Quinges and pare them 
and cut them in quarters, then coars 
them cleane,and take yeede it be not a ſtony 
Naince. and when pou haue pared and coa- 
red them, then take two pintss of tunrin 
water, and put it into a bzaſle pan, caſtin 
away eight ſpoone fulls of one of the pinte 
pen weigh thzes pound of fine ſuger.q beats 
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it. and put it into the water. make your firs 
where you may haue good light , not in 4 
cyumney- then ſet on pour pan vpon a Trs- 
net, and when your ſuger and water begin · 
neth to beyle, you maſt ſkimme it cieane, 
ther put in fire (panefuls of roſewater, and 
if there ariſe any moze ſknmme, take it of, 
and ſo put in your th:es pounde of N 
and ſo let them boile but ſoftly,and iſpou (i 
tho colour wars ſomewhat deepe, not» g thd 
with a faire ice bee bzeakn.g of them, and 
when pour lique is well conſumed away, 
and the coloar of poarquinces to grow fat- 
rer,then bs Kill firciag of it, and when it is 
enough,you ſhall ſec it riſe from the bottom 
efyoar pan in ffirring of if, and ſo bore it, g 
pee ſhall haue it to be good marmelet, and a 
very ozlent colour: if you will, pou (my put 
ſome maſks into if ſome roſowater, and rub 
pour bore wit hall, it will gias a paoty ſent, 
and it is a very good way. 
Tomakea ſitrope — to 
comfort the ſtomacke. 
Ake a great pint of ths iupte of quinces., 
a pound of ſuger. and a good halſe pint of 
vineger.of ginger. the weight of 5.groates- 
of (p1amon.the weight of fire groats,ofpep- 
pet, the weight of * groates. y 
3 * 
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Tomake Marmetet of Quinces, 

Ake vorie good Quinces, and pare — 
tcut them in quarters, then coze them 
clean and take head it be not a ſtony quince, 
and when you haue pared and cszed them, 
then take two pintes ofrunning water, and 
pat tt into a bzafſe pot, caſting awape eight 
ſpooneſulles ofone of the piates,the waight 
offoure pound et fine ſuger, e beate it eput 
it into the water, make pour fire where you 
may haue good light, and not in the chimney 
then ſet ouer pont pan vpon a Treuet, and 
when your Suger and water beginnetg to 
bople,you muſt ſtxaine it cleane,then put in 
ſire ſponefnls of Roſewater,andifthere riſe 
an moze ſhumme, take it off, and put your 
matmelet into boxes. 

Temake condomacke of quinces, 
Taue ſque quartes of running water, and 
a quaart of (rench wine, put th together, 
then take Quinces and pate them, and tutte 
them till pon come at the coꝛes, then — 
ten pound of the quinces, and put them into 
pour pan of water and wine, and bople them 
duet a quicke fire, till they bee tender, hee - 
ping your panne very clofe conered, then 
take a peete of finc canuas & put your quin. 
cas and liquoztnit, and when your lirrope 
| is 
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is all tun though, pat in ſo much fine - 
ger as will make it ſweets, and ſet it auer a 
g ke fire againe, ſtirring with a ſticke till 
ir veſo thicke, that a dzop will Rand vpon a 
diſhe,then take it from the firs, and put it in 


bores. 
To make caſt Creame, 

Aus milke as it coonneth from the cow, 

a quarts oz lefle, and put therefs raws 
volkes ol eggs temper the nile, and the 
egges together, then ſet the ſame uppon a 
» and irre it that it curd not, 
and fo put Duger in it, and it will beeliks 
Creams of Almondes , when it is boyled 
thicke enough, call a little ſuger on it, and 


— Roſewater thereupon, and ſd ſetut 


Fo make good Reſbones. 

Ake a quart of fine flower, lap it vpon 

a faire boo2de, and make a hole in the 
mid deſt of the flower with your hand, and 
put a ſpoonefull of Ale yeaſt thereon, and 
ten polkes of Egges, i two ſpoonefuls of ct- 
namon and one of ginger, and one of clones 
and Pace, and aquartcone of (ager finely 
beaten,and a little ſaffron and halle a ſpoogt» 
full of ſalte, then tale a diſhe full of Butter, 


melte it, and put into your lower, and 
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therewithall make pour paſte, as it were fo 
manchet, and moalde it a good while,t cut 
it in peces of the bignefſe of Dacks eggrs, 
and ſo mauls eaery peece as a manchet,and 
make them aſter the faſhion of an inckhozng 
bꝛoad aboue and narrow beneath, then ſet 
them in the Doen. and let them bake th:ee 
quarters of an hoare. then take two diſhes 
of butter. andclarifie it vpon a ſoft ire, then 
dꝛau it ont of the auen. and (crape the bots 
tome of them faire and cleane, and cat them 
ouerth wart in foure peeces, and put them 
in u faire charger. and put your clarified 
butter vppon them, and haue ſynamon and 
ginget ready by you, and ſuget beaten ve- 
ry \.nall,and mingle al together, and ever 
as peu (et your peetes together, caſt ſome of 
pour ſugei.ſynamon and ginger bpon them, 
when you haue ſit them all vp, lap them in 
a fairs pla:ter qput a little butter vp6 them 
xcalt a little ſuget on them, i ſo ſerue them. 
To make a vaunt. 

Aue Par of Beefe-as much as pou 

can holde iu both pont handes, cut it as 
bigge as groat Dice, then take dates and 
cut them as bigge as ſmall Dice, then 
take fo:tie pzancs, and cutte the fruites 
fram the ones, then take halle — 
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of (mall raiſons. waſh them cleans and 
picke them, and put your matie in a fay2e 
platter and pour Pates.P2nnes and (mall 
raiſins, then taze twentis polkes of egges- 
and put in your Cuff; befoze rehearſed,then 
take aquarterne of @uger o maze, and 
beate it ſall.and put in your marrow, then 
take two ſpooneſulles of ename and 4 
ſpognefull of Ginger. and put them to your 
Ruffe and mingle them altosgether,then taks 
eight polkes ofegges, ans foure (poonefuils 
of Koſe water Rraine them and put a little 
Sugerin it, then take a faire frying panns 
and put in a little peece of Butter in it. as 
much as a walnut 4 ſet it ypon a goed firs, 
and when it looketh almo@ blacks, put it 
out of pour panne, and as faſt as yee can, 
put bale of your Egges in the wund of 
your panne, and frie it vellowe, and when 
it is fried, put it into a fairs diſh, and put 
pour ute therein, and (pzead it on the bots 
tome of Four diſh, and then maks another 
baunt tuen as pe made the other, andſetif 
vpon a fatre bod, cut it in pꝛettu peeces, of 
the length of your will finger, as long as 
your vaunt is, and laye it vpon pour tui 
after the faſhion of a little Windowe, and 
thencutte off the endes of them, as much 

as 
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as lyeth without the inward compaſſe of the 
dice, than ſet the diſh within the Ouen, an 
in a baking panne, and let it bake with ley- 
ſure,and when if is baked enough, the mar- 
rowe will come faire aut ofthe vaunt to the 
b:umme of tho diſh, then daawe it out, and 
calt a little ſu get on it, and is ſetue it in. 


To preſerue Quinces whole. 

CT Ake a pottle of faire water, and put it 
into a cleane panne, and beate iii pound 

ol line ſuger, and put inte it, then ſet it on ths 
fire, and when pou haue gkimmed it, put 
in twelue ſpoonefulls of Role water, then 
fake r-fairc Quinces and pare them, and 
co;e them cleane, then put them into pour 
Crrope, and ſo coner them verycloſs,fo; the 
ſyace of two houres with a fapze Platter, 
and let them bople a good pater: at the two 
hoates end Vncouer them, and looke whe- 
ther you findc them tender, and that they 
haue a faire crimſon colour, then take them 
vp, and lap them vpon a faire platter, cone- 
ring pour ſirrope againe. And let it ſeth 
while it be ſomewhat thicke, then put pour 
Quinces iato pour ſirrope againe, and ſo 
haue a faite gallie pot, and put in both your 
lir:oppc and quinces as laſt as you can, and 
couet 
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touer your potts claſe, that the heate goo nod 
fazth,you mult not pat them ih a glas, foz 
it will bzeake, 

To Pre ſerue Peare Plumm. 

Irſt taue two pound anda halle of fins 
Sager, and bcate it ſmall, ans put it in- 
to a pꝛettie bzaſſe potte with rr. ſpoonfuls 
ofroſewater, and when it bopteth, ſkimme 
it cleane, then take it off the fire, ans let ic 
{and while it be almoſt cold, then take two 
pound of Peare plummcs, and wipe them 
vppon a ſaite cloath, and put them into your 
ſirrope when it is almoſt colde, and ſo ſette 
them vppon the fice againe, and let them 
bople as ſoftly as you can: when they ars 
bopled enough, the ketnells will be pellow, 
then take them vp, but let your ſirrope boyls 
till it be thicke, then put your plummes vbp- 
pon the fire againe, and let them boyle a 
wo lme oz two, ſo take them from the fire, 
and let them ſcand in the vcffell all night, 
and in the mo: ning put them into your pos 

9; glaſle, andcoucr them cloſe. 

Topreferue Qrenges. 

Vuſe out the faireſt, ano the heamef, 
that io fall oil:qqo2, atid cut them full 
of little (pecks,then make a littic round hole 
in the ſtalke o the ©zenge, and beeade the 
Teungs 
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' Kringsofthe meate ofthe Ozenges, « cloſy 
the meats 'o the lives of pourD enges with 
pour finger, then will parte of the twyce and 
kernels come out, and laye them in Water 
the dapes and th: nights. then take them 
out, and ſet a gan with water over the fice, 
and when it ſeethes. put in your D2enges: 
let the n not ſeethe too faſt, thea you mut 
have ano het panne with water ready e 
thing, to ſhift pour & 2eages out of the ather 
water when they h1ne ſodven alitls while, 
and ſo q aut one gin ic after another, to ſhifk 
them ftiil vppon the Ate. x. £2 xu. tumts ts 
take away the bitterneſſe of the D:eages 
and pou muſt keepethem as whole as you 
tan in the bopling, andthen taks them vp 
one by one. lay them vp a platter,the hole 
downeward, that the water may ranne the 
tleatet oat of them, then let them ſtand (s 
vntill pou haut hoy{ed pour ficroppe, taks 
ts cuety two D2enges..4 pinte of matet, 4 
pound ot ſuger, let yoar ſuget be finely bea- 
teu befo2e pou put it into your liqus2, © lok 
that the kettle vou baple them in, be ( weete 
b:aCe, then take x. whites ofeqgrs and put 
them into yoar kettle with pour liquoz and 
luget, and beats pour whites of 2 
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the liquo; together, a good quarfer of a 
ente, then ſet your 119103 vpon a ſofte fra 
ofcoales and let it ſiæthe (2 ſeans as you can 
daving a latte ſkimmer, and a Cyllender 
readę, and ſet pour Cullender in a (atrs Was 
ſon, and as pour whites of Egges ri'eth in 
umme. tate them vy with your g met 
any pat them inyour Cullender , and you 
Hall baut a great quantitie of firrope com 
from pruc ſkomms, thzough pour Colens 
der into your baſen, and that you moſt ſaus 
and pat it info your Kettle againe,and when 
pour great ſka mme is of, there will ariſe 
Kill ſome skumme, which you mult taks 
eff with aſkymmer, as cleans as pou can, 
and whon your firrope hath ſodden a pꝛetty 
while, then put in your Dzenges, and lat 
them boyle ſo tip, till you think they be e- 
nough.te the firrop malt be ſomewhat thick, 
then let your Dzenges ſtand all night vpen 
the fire, but there muſt hee rothing bat uns 
bers. And in the mozning take them vp aud 
put th; m in g'afles o gally pete. 
To Preſet ue Cherries. 

O tucty pound 07 cherries take a urn 

6 ſuget that done toke a ſee heirics, 
and diſttame them e wake rot H epe, 
and to euete pound, a pound of lugt at 
(nus 
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cheries,take a quarter of a pound of firrope , 
and this done, take pour ſirrope and ſuget, 
and ſet it on the fire, then put your cherries 
into your firrope,and let them bople fiuc ſe- 
uerall times, and after enery hopling ſham 
them with the backl ide of a ſpoone. 
To preleruc Gooleberies, 
Ake toeuery pound of Gooſebertes, ons 
pound of Suger, then take ſome of the 
Sooſeberies and diſtraine them, then taks 
the firrope, and toenery pound of Gooſebe- | 
ries,take halſc a pound of ſixrrope, then ſet the 
Suger and ſirrope orer the fire, and put 
in the Gooſeberies, and boylsthem fore ſe⸗ 
nerall times, and ſkumme them cleane. 
To make Apple moy ſc. 
Oſte poar apples, and when they bee 
roſted, pill them and ftraine them into 
A diſh. and paire a doſen of Apples, and cut 
theminto a chatet, and put in alittle white 
ine and a little Butter, and let them boils 
till they be as ſoft as Pap, and ſtixte them 
a little, and ſtrains them to ſome Matdens 
rofed and pilled, and put in Duger, Sy- 
namon and Ginger, and make Diamondes 
of Paſte, and lay them in the Sunne, then 
ſcraps & little Suger bppon them in ths 
- dily, : 
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W N 
Tan Dzpiment and Uerdigrece, of each 
an omace : of Uitriall burned till it be ted, 
two ountes:b2ay tach of them bit ſeife in a 
WV2aſen moztex as ſmall as flower, then 


{ mingle them altogether, that they appears 


all as one, and keepe it in Bagges of lea- 
ther well bound,fv3 it will laſt ſeauen peare 
With one vert us, and it is calledpouder pa t⸗ 
tes, it hath no pre fo; wo;king in . 
gerle, foz pat this ponder in a Wounde 
whereas is dead fleſh, and lay ſcrapte Lint 
about it, and a plaiſter of Duifloſius next 
bnderneath wzitten, and it c. The tei 


A medicine for the Megrime, Impo- 

ſtume of the Rewme, or other diſea- 
ſes in the head, 

AKE Pellifozy of Spaine, the wetght 
of a „ halfe ſ@ much Dpegall. 
beatefheſe in powder, take ths toppes of 
Jſops, of Roſemary with the lowers,thzes 
02 foure leanes of ſage, in the whole df'theſe 
hearbes one ſmail hamvfall, boyle all theſe 
heardes with the Spices in halte a pints of 
White Mine, and halfe a pinte of Uineger 
ofRoſes, vntill one þalſe of the liguoz bes 
c- 
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conſumed , then trains feo2th the hearbes 
and ſet the liquo2 to cole, and being colog 
pat thercvnto thee ſyoone full of good gu · 
card, and ſo much honey as will take a- 
way tle tartenes ofthe medicin, and when 
the patient feeleth aup papne in his head, 
take a ſpoonefull thereof, aad put it into 
dis mouth, and holde it a pꝛettie while gat · 
galing, and then (pitte it feat into a velſſel, 
and ſo v'e to take ten ſpoonefulles at one 
time in the mozning faſting, vſing this the 
daies fogether, when they feele them elues 
troubied with the Rhewme :at thefall and 
ſpzing o? the leafe is beſt taking thereof,and 
by ths grace of Oos they ſhall finde caſe» 


Pon muſt keepe this ſane medicine ve- 
ry cloſe in a glaſſle, whoſe geodnefſs will 
laf ten dayes, and when you take it, warm 
it as milke from the Cowe. 


A Copie of Doctor Steuens 
Water. 
a gallen of Gaſcoigne Wine, then 
take Ginger, Galingale, Camamile, 
Sinamon- Graines. Cloues. Pace. anny- 
ſeedes, Fennell (eedes, Caraway ſeodes, 


of euere ol them one dʒaamme, thatis tw 


pence 


e od a a cc a oo <o = «i 
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mie halle penny weight, then fake ſuger, 
minced ced Roſes, Time, Bellitozy of the 
Mill, wilde PÞargerum, Deny rpall, Deny 
mount une wilde time, Lavender, auens, 
of tut v of them one handfull, then beats the 
ſpice ſinail, and b:uſe the hearbes, and put al 
to the wine, and let it Rand twelve doures, 
Hartung ofit viners times , then ftiltit in a 
Limbecks, and keepe the ficft pints of water 
by it ſelfe,ſs it is beſt, then will come aſecond 
water, which is not ſo good as the fixrft.The 
vertut of this water is this : It comfv;teth 
the ſyirites andpzeſerueth greatly the youth 
ef man,andhelpeth inward diſcaſes com⸗ 
ming of celde:agatuſt the ſhaking of the pal⸗ 
fe, it cureth the confracion of the finewes, 
and helpeth the conception of wamen, it E1l- 
leth the wozmes in the belly, it hclpeth the 
taoth-ache, it helpeth the cold Gowte, it 
comfozteth the Comacke, it curcth the colds 
D2opfle, it helpeth the ſtone inthe bladder, 
and the raines of the backe it cureth the can- 
ket, it belpeth ſhoztiy a ſinking bzeath.And 
whoſs dſeth this water,now and then, and 
not tw often, it pzeſerneth dum in god king, 
and ſhall make him (ame youg very long- 


F A 
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A medicine for Al mannes 
of Sores. 

Ake vnw3zoaght Mare, Torpentine. 
ople Duffe, Dhneps Tallowe oz Detes 
Sewet, a quantitye of tuscy of them, and 
then take a quantitys ot the iuce of ugel, 
the tapce ofſmallage, a quantitys of No- 
ſen, and boyls them altogether oner a 
ſoft fire, ſtirring them al wayes, till they het 
well mingled, and that the greennes of the 
tupte be come, and then Ctraine it thzongh 
s faire cloath into acleans veſſell, and this 
ſhall heale Wounds o Boe, whatſocuer 


it bs. 
Another for all ſores. 
Aue a quarterof à pound of Pitch, as 
much of Ware, as much of Koen, as 
much of Capons greaſe, o2 other ſoft greaſe, 
and put tem in a panne,andſeeth them atl- 
together,fill they be melted,and then u 
them though a faire cloath, and mats a 
plaiſter,tolayc tothe place greeued, 
To defend Humors. 
Tate deanes, the rinde 83 the bpper fin 
being pulled ol. and bzals them t mrrghs 
them with the white of an eggs, and maire 
it Ricke to the Camples, it Loepoth backs 
duns is flowing to the eyes. 


To 
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To make Roſematic water. 
Ike the Roſemary, and the flowers tu 
th: mtodeſt of (Pay defaze ſunne ariſe, 
ano ſtrippe the leaves and the lowers from 
the ſtame, take fowre 0: flux Aticompans 
rootes, und a handfull e: two of age, then 
brate ths Koſemarye- the Sage and rootes 
together, till they bes very (mall, and take. 
th: ounces of Ciones.thz&> ounces af mars 
th: ounces of Naibles.halfe a poundof A⸗ 
mleedcs, and brate theſe ſpices tuscy one 
by it ſelfe. Then fake all the hear bas and. 
the Spices, and pat thetste fonre 22 flag 
gallons of good white wine, then put in 
all theſe hearbes and Ppices , and wine, 
into an earthen pot, and put the ſame pat 
in the ground the (pace of firtecne dayes, 
then cake it vp, and ill it in a Þfyll with a 
very (oft firs. 
To make Bis ket bread. 
—— a Pecke of fine White. 
flower, alſo eight new laide ©qqes, the ' 
Whites and Yolkes deaten together, then 
put the ſaid Sgges into the Flower , then 
take oight graues of fine Dae, and. 


| [Kanpett in « mozter, then pat haife a pints 


of good Damaſk water, 83 cells Rofowatts 
the * mingle tt 9 
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and put it info wine az maſkadine, but mul. 
kadins is bettet, and put it into the flowze, 
alſo ane ounce of gov anniſædes cleane pic» 
ned, and put therein, and ſs to wozke them 
altogetherinfo a Paſte,as ye do baeade and 
then make pour bigkets into what faſhion 
you thinks bef, and then patthem into an 
auen, and bake them hard if pou will keepe 
them long, as elſe but indifferent:1fyou will 
hane if candite, take roſewater and Suget, 
and boy'e them together, till they be thicke, 
and ſo flices oſb2ead, then ſet hot in the onen 
uvntill the ſame be candit. 


Certaine approued — of Huſban - 
dry, verie neceſſatie for all Huſ- 
bandmen to know, Furſt 
of Oxen, 


Dkens whereby an Dre is knowne fo 

bee good and towardfoz the wake. ate 
theſs:readyp and quicke at the V » yce, he mo⸗ 
neth quickly, het is Chozt and large, great 
earcs, the Yoznes lively and of meane big- 
nes and black,the head ſho2t,the hae aſt largs 
a great panche, the taple long, touching the 
ground, with a tuffe at the end, the haire curs 


led, the backs traight, the raines large, the 
i legs 


froubled water. 


| gray 
92 yellows is ofthe lefls valine The 
of one that keepeth them, is chiefly to 
them gentiis, to ſerue them with meate and 


alſo to kee their able cle ane, and that the 
poultris 02 hogges came not in, fo; the fea- 


| when 
_ and accozding to that they ate to da 
d. 

Item that he wozke them not in a tims 
foo culde 93 too wet. 

Item, that he ſuſfet them not fs inte 
pzeſentty after a great labour,and that he tie 
not them vp fv2thwith, untill they bs a litti; 
refrefhed ab;o:d. 

The Ove defiroth clears 02 r. ning wo- 
fer, like as the hezſe veſtreth the pa. ela 23 


43 Item, 
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Item that at theix comming home, hoe 
 alwayes overlooks them, whether thert bee 
any Thozne in their ſeete » 02 if the poke 
— them. 
In Fraunce they gelde all their Bul- 
calnes about the age ol two peares,and that 
at the fall ofthe leaſe. 

Che day when they are fo bee tut, tber 
mult not vzinke, and muſt eats but lutle. 
They ſaddenly clipps the innewes of the 
' Kanes With a paire oftonges, and ſo cutts 
out the tones in ſuch ſo2te,as they leane be · 
hinde the endthat is tyed vnto the ſinnewes 
fo ſothe Calſe 83 Bullocke ſhall not blceds 
auermuch,noz Mall lceſe all his vinility and 


call age- 

Attheageof ten mouthes the Ballacke 
changeth dis fozetecth, and at ire Ponthes 
aſter they ſcale the next teeth, ano at the 
ends ol thꝛet yeares hee chaungcth all bis 


teoth. 
— — his teeth 
and long and when hee (s 
Aide. the teeth ds vnequall and blacke. 
It an Ore haus the laſke , which aften 
times is with bloud , and maketh bim very 
weake,they keeps him from dis ſours 03 


ne dayecs- ther gius him —_ 


Co mate him loſe bellied, they gine him 
two ounces of aloes, made in powdet with 
warme water. 

An Drepileth bloud of beeing foo moch 
chafed, oz of cating ill hearbes, d flowers 
they keepe him from din t and dzench hum 
with Zreacls in two pintes of wine 03 als, 
putting thereto ſaffron. 

Fo2 the Cough they leeth Jſope in his 
dzinke. 


Fo the biting of an Adder,o2 benennen 
dogge, they noint the place with Dyls of 
Dcozpon, | 

It de bee lam ofcolds in his foete, they 
walh him with olde v;ive warmed. 

If be be lame of the aboundance of bloude 
fallen dowae into the paſkoznes and hot, 
they difolue it by robbing and lannciug. 

Atem the — — — —— 

th, whethet they bes to beigbaned,a; 

t fatted, they wach his mouth eight vayes 
with vine, and there ts taken away mach 
deame, which takt h from an Dre þis Caſte 
ann tomacke. , 


(the Came haue made bien hang 
f a F4 =, 
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marre, which is knowne by the watering of 
the eye they wach his mouth with time any 
white wine, oz tub it with water and (alt. 


Of Horſes, 
©kens ofa good Colte, the head little 
and leanc, the eare fraight, the eies 
greate. the noſtrels wide.the necke little to- 
wardes the head, the backe ſhozt and large, 
cloſe bellied, the cullions 02 ſtones ceuall, 
and ſmall.the tale long. ſtuffed with hayze, 
thicke ans cutled, the leg ges cquall, high aue 
ffrataht. the bofe blacke. haid and hir. he 

Q@oald be quicke and pleaſant, 

The age of Bo2ſcs is knowne partly by 
the hole, and pztncipally by the teeth. When 
the hozſe is two peaces and a halfe,the mid- 
dle tee th aboue and beneath doe fall. 

When he is ſoute yeare olde, the dogge 
tieth fall, and others tome in their places, be- 
fo2c he be fire peares olde, the great teeth a- 
bone do fall. and the rt pete the firſt that fel 
come againe,the ſeuenth years all is full, ans 
they be all ut. 

Ofſheepe. 
Ettapns dayes befoze the Ratnmes bee 
put to the Bowes, they dzench them 
with walt water, theroby thexoiwes wil 
| 
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fake the bettet and the Kammes (they ſap) 
ware moze full ofappetite. 

To haue many male Lambs,they chuſe a 
dzpe time, the winde at No!th , letting the 
yowes gc in paſture that lieth open againft 
dhe Noxkherne winde, and then put in ths 
Raumes. 

To haue many female Lambes,theyp con- 
frariwileobſerus the Weuth winde. 

When a yows is with lambe, if ſhe hang 
a blacks tongue(they ſay)the lambe will be 
blacke,and ik the tongue be white, the lambs 
like wiſe will be white. 

Tokens of a good ſheepe : & great bodie, 
the necke long, the wooll derpe, ſoſt and fine, 
the bellie great and couered with wooll, the 
tots great, great ces. long legges,andlong 
tapls. 

Tokens ofa good Ram, the body high 
and long, a great bellie conered with woll, 
a fleece thicke, the fozcheav h, cies black, 
with much wooll about them, great cares 
cogered with wooll,great Cones, well ha- 
ned, dat the mozs waithed the better, the 
tongue and pallet of the month all white, 
to the ends that the Lambes may bos all 

its. 


Of 
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Of Hogges. 
E Yogge oſhimſelfe thongh filthy pet 
they (ay bee pzoſperefh the beft, if hee 
lodge in a cleane fie, and eucrie moneth his 
re Could be caſt ust with freſh grauel.oꝛ 
ſand, to make his lying frelh, and to dee vp 
the piſſe and filth. 

They gelde their pigges when they are 
a yeare olde oz fire monthes at the leaſt, fo2 
they ware mach greaterifthey be gelded at 
the ſaid age. 

They chaſes them Bo2es that haue ths 
dead ſho2t and latge, the beſt large, colour 
blacke 02 white the fect ſho2t,the legs great, 
and they that haus Krongeſt haire on the 
top of their backe. 

T boſs are to bee kept fa; ſowes which 
de longeft, with banging bellies, greats 
Lettes,deepe ribbed, a little head. and host 
legges- 

Pogaes be ficke when thep rubbe much 
their eare,o2 refcabne their meatt, but ifnone 
af theſc Agnes appeare, they plucke of one 
of his haires on the backe,if he be cleane and 
White at the tte, he is well, if he bo blou · 
by oz faule, de is ſicks. 

Ther will baue their Hogges epther 
all white, as all blachs,and in any wiſe not 
ſpeckled 
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ſpeckled 02 of two tolouts. 

They refcarnefrom dunging their land 
while the moonge increaſeth, fo? that they 
note mo;s aboundauce of weedes to cam 
therevy. 

Touching the ſowing of Veanes, they 
obſerue this. At the fall of the Leaſe, in 
ftrong land, they ſow the great Beanes. At 
ſpzing tune in Weake and round groundthey 
ſow the common ſmall beans, and both ſozts 
at the full of the mone,that they may be ths 
better codded. 

They vſe to cut them at the new of the 
Moone befo2e dap. 

Theit flare as ſoone as they haue gathe- 
red it, they ſet it vnder a honſe 02 Bonel, 
andſuff:rit not to take ratne 02 dew as ws 
doe. 

To make Cherſe rellow , they put in a 
liftle ſaffron. 

To nee Apples, they lav them on trau 
frewed,the exs of the apple dowus wards, 
and not the temme. 

And when they would haue any greats 
foze, well and long kepte from perifhing 
thep aather and chooſe thr foundeſt, heaup- 
s& and fayzeſt, being not ower riped, they 
papulbe A Voghed, Fat, e great —_ 
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they bing the — we it all Land, 
ten they lay a lane of ſtrawe, and vpon the 
ſams a lane ot 8, and then rw again, 
and apples like wiſe, vutill the veell be full 
to the bzimme, ſhutting it cloſe with the head 
#3 coucr, that ns av come in. 
Tocure the malladie of trees that bears 
wo2me-eaten fruit, which commeth of much 
wet 0; amoilk ſeals, at that time they pierce 
he trees thzongh with an auger, as neers 
the toote as they may,tothe end that the bu 
mo whereofthe wozmes do haæd, maę diffil 
out of the tr. 

Aftr&@s thaough oldnes 02 otherwiſe leans 
bearing offcuits vſually, they vſe not to lop 
them, but onely cut away the head boughes, 
they vncouer the rootes after all ſaints tive, 
andcleane the greateſt of the rotes, putting 
intothe cliftes Hiners of flintes , 02 harde 
Kones, lettingtham there remain, to the ent 
that the dumm of the earth may enter and 
aſcend into the free: after about the end of 


| 


for ſundry Diſcaſes. ”N 
An excellent driake for the Tilticke - 
well appreued. 
Ake a ha'1>\ull of fennellreets,as much 
parſely totes, as many aliſander rotes, 
bale a handull of Bo2cage rootes, and pat 
out the pith of the (aid rovtes , then taks 
hate a handfull of peny riall as much of vis- 
lt le aues i as much of Cinkfotle. as much 
H uccozy.CnKive. Yollybocke loaucs, - 
low leaucs. and red garden mints. of all 
theſe the likequantity,as oftheſe next beta 
balſe a handfull of Licozis ſtickss ſcraped, 
bzuſed and beaten to fine pots dex. a gallon af 
fairs running water, boyle therein all theſe 
fimples, and boils theſe ſads with them, that 
is tha ſponefal of auniſi des, as much ten- 
nell lde, the like of Coliandet ſad, and com- 
min ſerde, a god handfull s(Dandeiian ro(s 
and ſo boyle alfogether from a gallon to a 
pottle, and let the paftent das therof fir 
and last, and it will helpe han in t ſpace. 


probatum eſt. 


To make water imperiall for all wounds 
and Cankers. 


CT Ae a handfull of rovae Sage leanes, a 


handfull of @clanding , as mach of 
Woodbiad lzancs, (aks a gate of Condait 
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wator and put the hearbes in tt, and let them 
boylie in a pottie, and then train the hearbs 
th20ugh a ſtrainet, and take the ligas; and 
ſot it ouer the fte agatue, take a Pintec of 
Engliſh Yony,a geo handfull of Roch 51- 
lam, as much of white Coppetas, Lime 
baten, a penny lpozth ofgraines b;aſed, and 
let them boxte altogether , thee 02 fours 
wawmss, and then let the ſkamme bee ta- 
ken of with a feather, and when it is colds 
put it in an earthen potte 02 bottls, ſo as tt 
may ber kept cloſe, ans fo: a gr wound, 
take ot the thinneſt, and fo} an olde wounde 
of the thickeſt , coner the ſoze rather with 
Ueale o: Sutton ſkimme them with dockt 
leanes, when that pou haue dzeſſes them 
with this water, 
Tomake water imperiall an 
other way. 

Tea bande of D2agon. of Scabions, 

of Endine, a handfull of Jaimpernell, a 
bandfull*( Weozmewood.of Kew.of Ten 
de of cow(ſlops. of mapdenhare. of cinque- 
loyle o Fctherfoye.of dae leaues.of Dan- 
delion. of Zine of Bawme, of each of theſe 
bearbes a handfull, of @reakie a pound, of 
Bole armoniacke fonre ounces. and when 


kon haus all theſe hearbes together , you 
mutt 


cu ww ww Gs” 


for ſundry diſeaſes. 
mul fake and d them @ little, not tas 
({n1all, then takes the Let ante, and the Bola 
armontacke „ amd mingle them and the 
deacbes together then put them in Killa⸗ 
toʒy and ii ili them.& fiet. 
To make Smamon water. 

T ke Renniſh wine a quart, a Spanih 

wine a pint,roſewater a pint and a halls, 
Sinamon baſed a pound and a haife, let 
theſe tand infuſed the ſpace of ſours and. 
twenty houres, then bini it, and being 
cloſe lopped and latsd, then with a ſoft firs 
dutult de ſame ſoftly in a Limbecks of glaſſs 
and teceiue the firſt water by it ſelſe. 

Alſo if pe ber ſo diſpoſed to make the ſame 
water weaker, take the pints of Koſgwws- 
tet, and a pinte and a halfs of Kennith wine. 
and (0 kiſlill the (ame, and you ſhall haus to 
the qualtioy of tutte, the quantity of the was» 
ter, which is thao pintes,out the firlt is bet 
and ſo reſerme it to your die, both mam 


aue 

To make Sinamon water 
an other way. 

Tie tbꝛe quartes of , and z 
pound of @pnamon , and halls a pints 
of 00d Roſe water, and (0 let them lye tnfes- 
ſed the ſpact of lente and tſwentie howges , 
and 


94 Approucd Medicines 
and diftill it as afazeſaid, ( you ſhal reteſue 
to the quantitis as te the qualitie, but the 
fir pinte is the beſt and the chirfeſt of all 
the other,as is manifeſt by pzactſe, 
To make Aqua compolita for 
a lurſet. 

Roſemacy, Fennell,Yiſope, time, 
wage, Pazchound, of each of theſe « 
handfull. Penny tial. ces mints. Pargerii. 
of each ſixe crops, a tut of Enula Campana. 
of Licazis, Anaiſeedes bzuſed, of tach two 
nantes, put all theſe toth2c galions of mig 
tte Rong Als, and put it into a b:afſe pot 8- 
mer an eaſte dcs. and ſet the limbecł vpon it, 
and op it cloſe with dom on paſte, that ns 
ap238 do go out, and ſo kerpe it ſtilling with a 
ſoft fire, n ef it to your vic, as 


ngede coquireth. 
oemakethe water of Life. 

Ale Baime loanes ans fate s, Burnet 

leaves and flowers, a handfull of Role- 

marie, Turmintil leaues and rootes, N oſa- 

ſolis a hand tull, red roſes ahandlull, Cana. 

tions a handfull, Jſop a handfull , a hands 


rootes a handſoil, red Mints a handſuil, 
pat all tþcls hearves unts « pot of —_ 


RR SS" LDLD NO "TITS E_ETLET ES E-SSS:. 


— —ę—- 


WW MM WaEe_2 _SK + WW. -o -w_e 


| fed, and put thereto as much white vive 


for ſundry diſcaſes, 93 
a5 
will couet ths hearbes, ad let them teak 
therein eigdt v2 nine dayes, then take an 
ounce of ®ynamon, as much of Ginger, as 
much of Nutmegs, Cloues and Saffron, a 
little quantitie , of Annyſerdes a pound, 
great R apſins « pound, of Siiger a pound. 
dalle a pound of Dates, the hinder part of 
an olve Cony, a good firſhie tanning Ca- 
pon, the fleſh and ſinetves of a legge ol mat 
ton, foure pong Pigiõs. ea doſen of Larkes, 
the yolkes of twelne egges a loaſt of white 
bzead tutte in fippetts, Muſkadell oz Bu- 
ard th: gallons, 6 as much in guani tie 
as luſtuſetꝭ to vilfil all theſe together at once 
in 4 Limbecke and thereto put of e- 
tzivafum two ez th:e ounces , ©} elſs 
with as moch of perfect Treakell, and viſt 

it with moderate fire: and eepe the fi 

watef ew, and the ſecond water a- 
lone alſo, « when there c6meth no ma was 
tet with rings take aba thelimbecke and 
put into the pette mo: e wine upan the ſame 
dt, and Cylit ageine, and ven thall dane 
an other good water, and ſhall ſo remaing 


56 Apptoued Mcdicines 
bert. and defeadeth againtt all 


dileaſes, as again@ the Pauiſie, P2opfie, 


Þpleene, Vellowe 03 blacke Jaundice, fe; 
Wo2mes in the bellye, and ſoz all agues be 
they hot o; cold,and all mannec of (wellings 
and peſtilentiall ſezrowes in man, as me- 
lancholy,aud fliegmatik, and it frengtheneth 
and comfo2teth all the ſpirits and ſtrings of 
the bzatne.as the heart.the milte. the liners 
and the fomacke, by taking thereof twoog 
fhzee ſpeonſfals at one time by it ſelſe, 83 
With ale. Wine.oz Beere. and by putting & 
paittpe quantitie of @uger therein, alſo it 
belpeth diſxeft:on, and doth baeake winde, 
and ſcoppeth laſke, and bindeth not, and if 
mightily helpeth and eaſeth Pan oz Mo- 
man ofthe painc of the deatt barning, and 
fo2 to quicken the meme2y of man, and take 
of th's water thꝛa ſpofuls adap. ant iu the 
moznirg and another after he gast; tg uu · 
net, and the third late at night. 
Tomak: a good plaiſter for the 
Scranguries 

Ake YPollyccks and violets, and Per- 

cut ps. th leanrs of theſe hearbes,02 the 
ſredes of them, alſs the cinae of the Elderne 
tree, and alſo leid Mozt, of each of the 
bhandſull, and beate them all, and os 
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for ſundry diſeaſes. > 
theen in water, till bai be conſamsd, then 
doe thereto alittle v Oline, and all hot 
make thereof a plaiſter, and laye it to the 
ſoꝛe and raines,# alſo in the Mummert theg 
muſt mate him a dztake in this manner : 
take Daxifrage, andthe leaves of Eddetne, 
Figeleaved grale, and ſceth them ia a pots 

tie of Fale Ale, till the halfs be wall ed, and 
then Scaine it and keepe it cicans, and let 
the uch e dzinke thereof irft anvlaT, and il 
you lache theſe hearbes becanſe of Wlinter, 
then take the reofes of Fins leaues grafſe , 
and dave them, and make thereof powder, 
and then take Dyfter (helles and burns 
them, and make poder ot them, arid mins 
gle them fogether, and ſe let the che vie 
thereoſ1n dis Pottage and dzinks, and it 

Dan hehe hum. 
To makes pewder for the ſtone 
and Stranguillian. 

7" Ike blacks B;ambile berries whilh they 
bs redve, Jupe beri ies. the index pitch of 
the Ache eyes, ide ones af the Eglanting 
Bertyes clouen, rubbed from the bay, 
Natte keyes, the ro otos of Philepornula, 
of all theſe a like quantitys, Accoznc ker« 
nollzs,the Stones of Diowes, of euch a iiks 
gaantitye, re = m latte tn as 
2 a 


89 Approued poyntes 
fill they will be beaten to pow dex. th 
Gromell ſcede. Saxilcage lezte. All; 

ſander ſeeve.coliindex ieee parſly _ 

comin ſuede. ſenneil ſ te. auniſt dt. oſ ch o 

theſe a like quantitis, as much as u befo:g 

waittcn, and died in ke ſrz7,then d at all 
theſe to fine powder, and takc Litozus of 
the delt that you canget, faite ſcraped, as 
much in quaytifte as of all the other, abcats 
it Ane. and mingle it with the ſame powher $ 
ſo kecpe it cloſe that no winde cone at it, 
bſing it firff and laſt with poſſet dine mate 
with white wine 02 ala, and when you ea's 

your pottage az other bzoth,put ſome in u i 

you be (ae paine d, 4 if you haue any ſtons, 

it will away by ſhiuers, and it it do ſo 
when roqͥthinxe that your water br guuicth 
tocleare agatne, take this dzinke tour fol- 
lows it will cleauſe pour bladder and 
it — apa cozcuption the. ia. 
1 The drinke. 

Ake Coſzmary, with Tyme, and ſceth 

them in ranning water. wity as mucy 
auger as will make it (weetefrom aguart 
to a pinte, vſe the quantitie of your heat hes 
acca ding ts your daſcretion, ſo that it map 

ſanour well of the hearbes , and ſo viz it 9. 


moeznings. G. a: 7.ſpooneſalls at a tune. 


or 


"2-3-2 Z 1-5 Ss ; 


-, - x. 


2 _.”® am aw 


— 0 2 


eee eee 


; for 1 diſcaſes. 30 
For — e. 

Tee that is movi a and of 
Barley male heaped half: a poand ayd 
amp them well togetber, and ro f 
halle a pints of bineger and meddle them to - 
gether, and ſd lay it tothe ſoze calves , laps 
wall lea1es thercupon,and ſo let it lye tha 
dayes vntcemoucd, and on the ſhird day if 
need? require, lay therefs a nglv plaifter 
of the ſame,and at the mall he ſhall be whols 

with th zee plaiſters 

For all manner of ſine wei that 
are ſhortened, 

12 the hend of a blacke pe, tam - 
memill, So:rcll leaues, Sage, ot each « 
gandtull, and b;ap theſe hcatbs in a mozter, 
then bople them all togsther in Mater, till 
they be well lodden, and let them Rand till 
that ther be colde, then dzawc it thaaugh a 

ſtraincr.and ſo v( it. 

A ſuſſeraigne ointement for ſhranken 
L ſinewes and sches. 
17 cight Swallowes tcady toe out 
oe the nc, dziue away the bꝛadets tz 
pou take them out and let them not touch 
the carth,ſtampe thzm vntill the Feathers 
tannot be petcciucd, put to it Lagendercot- 
ten, ol the ſtrings ol — 
3 


100 Approued Medicines. 
of mother Tims, the tops ofRoſemary, of 
each a handſull, take all their wrighte of 
Sap butter, and a quarte moze, Campe 
ail the fc thers that nothing can be perceiued 
in a tone mo2tor, then make it vy in bailes, 
and put it inte an earthen potte fo; cight 
daves cloſe Noppcd that no ape take them, 
take it aut, and on as ſoft fire as may bee 
ſeethit,ſo that it do but Emper, then trait 
it. ans ſo reſerne it to pour vſe. 

For finewes that be broken in two 

Aks Wozmes whils they be knit, and 

looke that they departe not, and tampe 
them,and lape it to the ſo2e, and it will knit 
the inewes.that be bzcken in two. 

For to knitte ſinewes that be broken. 
Ake Atchangell. and cut it in ſmall geb · 
bets,and lay it to the ſoe, ans taks ꝙi⸗ 

fople and famp- it, and lap it about it hard 
bend, and let it tye ſo th:ce dapes, and af 
thaec dapes end take it away , and waſhe 
it with Wine , then make a new Plays 
Ser ofthe ſawe, and at thzes dayes ends 
put theteto another, and doe nothing elſe 


Alls tant Peneryall and bꝛape it. and put 
ſalte enoagh to them, and tem pet it with 
derm, and make «plaiſter thereof, and — 
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ſor ſundry diſcaſey \ 101 


vpon the inewes that be Kiſfe, ad it will 


make them to ſttetch. ws 
An oy le to ſtretch finnewes that be 
Mrunke. 

Akea quarteof Heates foots opis , « 
pintof Restes Gall, haifs a Pinte of 
Noſe water,as mach Aqua Vin, then put 
all theſe together info a Halle panne, then 
take a hand ſull of Lanendre coften, and as 
much of Baye loanes, a good quantitie of 
Koſematy, a goodquantifie of Lanenver 
eike, of Strawbery leanes the fringes 
and all, then take ther and binds them all 
in ſcurrallbanches, and put them into the 
panne 03 potts, aud ſet them oner the fire 
vpon cic ace Coalos, with the opies altogs- 
ther. and ſa let them boyle a good while, 
and when4t is boyied enongh, it will derte 
bat ſoftly, then take it of the fire, and let it 
&and till it be almoſt colve, then Sramne (f 
out into a wide monthed Glafſs Bottle, 83 
po wter potte, and ſtoppe it cloſe,it will not 
contiage in ns woodden thing , and whers 
the dacwes bee M, take ofthis being 
Warned, and onnoin'e the place therowith, 
andchafsit well again the firs, and ds 
this mozning and curning- and keepe the 
place watt. and r * 
4 or 


LY berate 

= 7 ch blood. | 

Aue Bole armoniaks, — 

tine, and maks aplaiſter, and lay d ta. 
and take the maſſe of the Hazel tra, andcalk 
it ints the wound,and it will Raunch feat - 
with,and the longer that it is gathered the 
better it is. Atſo take a good peece of Pars. 
tlamas beefs out of the tas and beate if 
on the Coales, and as hat as ye may ſuffcr 
itlay it thereto: alſo take a perce of leans 
ſalt Beele, and let the þeeſe bc af that greats 
neile that it may All the wound andlay it ia 
the firs in the hotte aſhes, till it be hotts 
thaongh,and all hot thzuT it in the wound 
and binds it fat, and it all Kannch anon 
the bleeding, when a maiſter vaine is cut, 
and if the wound be latge. 

For ſwelling that commerh ſuddenly 
in mans limmes. 

Ake artes tongue, Coerfople, and cut 

them (mall, and then take Dꝛegges of 
ale and Wheate bzanne, and ſheeps Tal- 
lowe moulte,and do all in a potte, and ſreth 
Chem tul that they be thicke, and then make 
aplater,and laꝝ it to the ſwelling, _ 

Alſo take faire water and ſalt, and ſtirrs 
them well together, and therein ort a cloth, 
and lay it to the ſwelling. K 

Or 
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f verp goon quantitye, we wing ont 
the tarts therecf when it is ſod; and dun 
it ct and laſt and it all ſwage oither dim 


03 ber · 

A good ointment for ſcabs, and ſor 
ittching ol the body.” 

'] Ake foure ounces of Orte de baye, and * 
an ounce of frankenſence ,and two ofices 
of white whepe, and thzee ounces of ſpines 
greace, and an oance of N aickluer, that 
malt bee lacksd with faſting ſpittle, an 
ounce of great ſalt, as much of the one , as 
ofthe other, and of ail theſe mae an opnt« 
ment, and if the (cabs o2 etch be vpon all the 
wolte body as moll aboue the gr2dlc as be- 
neath, then when thou goef® to bevds waſh 
both thy hanves and thy feet with warme 
water, and battiethem well therein by tho 
fire, aud after days them witd a cloth of lin- 
nen,then take vp with thy fingers of that 
opntment , and dee it in the palmes of thy 
bandss,and in the ſoles of thy ſcete,and rub 
it well together that it may d2inke in well t 
iftt do ſoke in well. rhon mutt pat'glones an 
thy handes andſockes on thy fete, and thug 
det every night when thou dee t gos to het 
and 


and if the ſtabbs be beneath the audio, the 
looks that you anvint the ſoles ofyonc 
feete, and the (cabbe a2 itch bs in allthe by- 
r. as well abone the girdls as beneath,then 
then mut ar:noiat bath thy handes ant ihr 
feet as thou it teſt bythe ite and thou halt 
bs whole: this path berae pzoud. 


For all manner of ſcabbes. 
(7 Ake Cnela Campanas. red docks roefss. 


K1g9:ſhads woodbinde legurs. and thew 
c« in a pace of and put in Wtriald 
Romana it ts cold and waſh 
the (cab 


thecewith. 
Ans take white ointment. Bainſtouns, 
N uickiluex.berdigmaſt. ana mingle tho 
rogother, and therewith knoent the ſoze ſcab 
For a man that hath drunken poy ſon. 
Tas. bctony and ſtamęs it. and mingle it 
with water, and the poyfon that the as. 
tie hath daunke, will pzeſontiycoms fuzth & 


gains. | 
To reſtore ſpeech that is loſt fodainely. 
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